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For SKINLESS FRANKS with MATCHLESS FLAVOR 


FEARN INGREDIENTS ARE REQUIRED! 





PAGE FROM THE FEARN NOTEBOOK 


It’s really amazing how much extra vol- 
ume can be built on skinless franks by 
taking advantage of the extra appeal 
produced by Fearn ingredients! 


A distinctive Fearn cure like our patented 
No. 200 Special gives the color and 
cured flavor that is so desirable, and in 
addition gives the extra flavor advan- 
tages of maple sugar and Protein Flavor 
Builder ingredients. Your choice of 
more than 15 special binders, each with 
specific advantages, assures proper tex- 
ture with any combination of meat in- 
gredients. Other exclusive Fearn prod- 
ucts like Rosedale Seasoning Salt and 
enrichment products can be used to ad- 
vantage in increasing taste appeal. 
Fearn’s Smoke Style Flavor offers local 
houses an opportunity of getting an appe- 
tizing, smoky tang in skinless franks 
without excessive smokehouse shrink. 


FEARN Products can usually be used 
without changing your present formulas 
or interfering with the skill of your savu- 
sage makers. Whether you use one or 
several Fearn ingredients you'll get bet- 
ter results, higher sales and increased 
profits. May we show you how? 
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Buffalo Stuffers... 
7 models...54 to 
500 pounds capac- 
ity...equipped with 
Buffalo patented 
leak-proof pistons 
and safety devices. 
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Buffalo Self-Emptying Silent Cutters— available 
in 200, 350, 600 and 800 pounds capacity. 











Certain symbols have always stood for unquestioned quality 
and reliability. The mark Sterling is one. John E. Smith’s Sons 
trade-mark is another. Buffalo Quality Sausage-making 
Machinery has a background of over 80 years of experience 
in design and integrity in manufacture. It is designed for 
quality production, for longer service, for lower costs. Profit- 
wise and production-wise, you'll be interested in complete 
details of construction advantages and operating efficiencies. 
Write for catalogs today. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 











Buffalo Grinders—6 models... 1,000 to 
15,000 pounds per hour capacity. 





Buffalo Vacuum Mixers—7 models 
... capacities 75 to 2,000 pounds. 




















. 2 DRIES IN 30 MINUTES . 
MIRROR-sMoOTH + PORCELAIN-HAR 


Damp-Tex Regular does not 
taint food. It’s safe. Now whiter. 
Dries in a few hours. Resists 
normal acid, alcohol and alkali 
conditions. Damp-Tex No. 2 
dries in 30-minutes. Resists ex- 
treme acid, alcohol and alkali 
conditions. Both Regular and 


PAINT OUT 
Rot, Rust, 
Kill Germs... 


PAINT IN 
Porcelain-Like, Non- 
Porous, Sanitary 


<a /a' "ae 
DAMP-TEX 
Gesu ¢ fe-a¢ 


No. 2 Damp-Tex offer bacteri- 
cide, fungicide and rust resist- 
ance to stop deterioration. Both 
products go on wet surfaces, as 
well as dry. Both products are 
easy to apply! Give porcelain- 
like, high, light-reflecting 
beauty that washes like glass. 


In Canada: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 
WAREHOUSE STOCKS NEAR YOU 


SEATILE PUBLIC LIBRAR’ 


Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e« Proven in 8457 Plants 


THE NATIONAL PROVISIONER, Vol. 120, No. 25, Published weekly at 407 So. Dearborn St., Chicago 5, Ill., U.S.A. 
0; Foreign countries, $6.50. Single copies 25 cents, 


Yearly subscriptions: 
Mark 


$4.5 ‘anada, 


Registered in U. S. Patent Office. Entered as 


-class matter October 8, 191 


, at the post 


Tho Beslonal Provigheans Inc. 


Copyright 19 1949 odd in ational Provisioner Inc., Trade 


act of March 3, 1879. 








WE'LL STICK TO 






In Design, 
Construction 


and Materials 
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It is a fine thing to pro- att rte 
pose een’ theoretical a WY \; \\ 
ideas about well water sys- | a Ll EN 
tems and vertical turbine Af Kid hoa . 
pumps, but Layne never . 
ventures away from everyday basic ideas. That.fact may 
account for the world-wide use and popularity of Layne 
Well Water producing equipment. It certainly accounts 
for such things as high efficiency, rugged construction 
and reliability of operation. So until the impossible hap- 
pens, you can be sure that Layne engineers and designers 
are sticking to basic ideas that always pay off in satis- 
faction to the user. 








Of course Layne Well Water Systems are as modern as 
tomorrow, in that they are properly designed and con- 
structed of the finest tested and proved materials. Fur- 
thermore they are as accurate in precision building as 
modern tooling and experienced workmanship can make 


In buying a well water system, you naturally want a 
full dollar's worth of value. You want a maximum amount 
of water at a minimum of daily operation cost—plus free- 
dom from breakdown and repair expense. Those require- 
ments just about sum up exactly what you get when you 
choose a Layne Well Water System. For further informa- 
tion, catalogs, bulletins, etc., address Layne & Bowler, Inc., 
Memphis 8, Tenn. 
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WELL WATER SYSTEMS 


Fd a aah Compares: Leope-Aspemmee Co., Stuttgart. Ark. * Layne-Atlantic Co., 
. 5 Ox, .. Tenn. Lay ~ 

Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. * 

Ge. Columbus, Ohio. s Layne-Pacific, Ince’ Seatile,’ Wasnn 4 BL 

ee ° io. » Inc., e. * -Texa 

* Ww Go.. ‘Kansas City, Mo. * Layne-Minnesota Co., 


estern 
Minneapolis, Minn. * International Water Corporation, Pp .* 
ater ly, Ltd., London, Ontario * Layne-Hispano Americana, S. A., Mexico, D. F. 
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It is customary, in these days, for those who advertise ma- 
chinery to count off a few meritorious points and explain them 
in detail. This puts us at a disadvantage in calling your at- 
tention to the BOSS Silent Cutter, for it has so many exclu- 
sive, money saving and product improving features that the 
mention of two or three only would leave you completely 


uninformed as to its true worth. 


For the purpose of stimulating your interest to the point of 
making your own investigation, we publish in the column at 
the right a partial list of the points of BOSS superiority. Each 
of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE Cpesematt wrens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Patapar Vegetable Parchment gives you better packaging 
in many ways. It has high wet-strength. It resists grease. Its 
protective qualities help keep foods fresh—appetizing. 

For sales appeal, Patapar’s rich, white texture lends 
beauty and smartness. We give you color, too, by printing 
Patapar with bright, colorfast inks. Our plants are specially 
equipped for printing Patapar economically by letterpress 
or offset lithography. 

May we design and submit a Patapar wrapper for your 


product? 


HI-WET-STRENGTH, 
GREASE-RESISTING PARCHMENT 








These are 
some of Patapar’s 
everyday jobs 


HAM WRAPPERS 


BUTTER WRAPPERS 


/ 
fl 


LARD WRAPPERS 





SAUSAGE WRAPPERS 


Can liners 
Ham boiler liners 
Tamale wrappers 
Sliced bacon wrappers 
and many other uses 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
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Headquarters for Vegetable Parchment Since 1885 


T COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17, N.Y. ° 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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A matter 
of record 


With Fairbanks-Morse Printomatic Weighers, 
all weights are a matter of record. Just press 
a button and the weight is automatically 
recorded on ticket or tape. The chance for 
costly human error is eliminated . . . record 
keeping is simplified . . . the weighing opera- 
tion is speeded up... efficiency is increased. 

It's a matter of record, too, that Fairbanks- 
Morse Scales can help speed weighing in vir- 
tually every department of the packing house. 
Your Fairbanks-Morse weighing expert will be 
happy to show you how. Fairbanks, Morse & 
Co., Chicago 5, Ill. 


fae FAIRBANKS-MoRSE 


FAiRBANKS 


d 
2 A name worth remembering 
DIESEL LOCOMOTIVES © DIESEL ENGINES 
PUMPS ¢ SCALES © MOTORS ¢ GENERATORS 
STOKERS © RAILROAD MOTOR CARS and 








STAN DPIPES e FARM EQUIPMENT ¢ MAGNETOS 





HOW TO REDUCE COSTS 


IN YOUR 
PORK PROCESSING DEPT. 











































The best way to reduce costs in your pork 
processing department, in the face of con- 
stantly increasing raw material costs, is to re- © 
place worn out, out-dated equipment with mod- 
ern, efficient machines that take the least 
amount of attention, increase your out-put per 
hour and reduce your operating expenses all 
down the line. Globe engineered pork process- 
ing equipment, some of which is shown here, is 
the result of 34 years of engineering know-how, 
plus just as many years of actual packing plant 
manufacturing experience. This equipment is 
made to perform, to last, to pay for itself many 


times over in the many years it will serve you 
faithfully. 


Starting at the top is one of many sizes of 
SCALDING TUBS, made of heavy steel and 
available in any size or height of frame. Next 
is a SLICED BACON PACKING TABLE, made 
for use with a bacon slicing machine, with a 
7-inch mesh belt that is exceptionally sturdy and 
easy to clean. Wide range of styles available. 
Then you see a BACON CURING BOX, that is 
available in 625 and 1000 pound capacities. 
At the bottom is the famous GLOBE HAM 
MOLD WASHER, a compact, efficient washer 
for cleaning ham molds and meat loaf retain- 
ers, sturdy in construction, efficient in operation. 


These are only a few of the machines and 
other equipment described and shown on pages 
366 to 397 in the new GLOBE Catalog in the 
section devoted to Ham, Bacon, and 
Pork Processing equipment. We sug- 
gest you refer to this catalog and 
check your needs from GLOBE'S 
complete line. 


35 YEARS SERVING THE MEAT 
PACKING INDUSTRY WITH EX- 
PERTLY DESIGNED EQUIPMENT 


She GLOBE Company 22228. 
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AMI DIRECTORS STUDY 
PRODUCER PROBLEMS IN 
TOURS OF DENVER AREA 


Coincident with the start of the meat 
industry’s new public relations program 
featuring “The Meat Team,” which 
broke this week in magazines and news- 
papers throughout the nation under 
sponsorship of the American Meat Insti- 
tute meat educational program, the AMI 
board of directors held its regular quar- 
terly meeting in Denver to learn more 
about the practices of fellow members 
of the team—livestock producers and 
feeders. The two-day meeting was 
scheduled in accordance with the board’s 
decision to hold occasional meetings in 
a livestock area to give members an 
opportunity to become more fully posted 
on livestock problems. 


The board was the luncheon guest on 
June 9 of more than 500 members of the 
Rotary Club of Denver. Oscar G. Mayer, 
president, Oscar Mayer & Co., and long- 
time board member, spoke on “Meat 
and the National Economy” (see THE 
NATIONAL PROVISIONER of June 11, page 
14). The board was guest at a dinner 
that evening arranged by the local com- 
mittee of meat packers and the Denver 
Union Stock Yard Co. and attended by 
leading businessmen, industrialists and 
livestock men in the area. L. M. Pexton, 
president of the Stock Yard Co., was the 
principal speaker. S. S. Sigman, the In- 
stitute’s regional chairman, presided. 

The following day was devoted to a 
tour of the ranching, feeding and agri- 
cultural area north of Denver, includ- 
ing the Painter Ranch at Roggen, well- 
known for its pure-bred Herefords; the 
Farr farms and feedlots in the Greeley 
area, large-scale feeders of cattle and 
lambs, and other large ranches. 


The committee of packers who coop- 
erated in arrangements included: S. S. 
Sigman, K & B Packing & Provision 
Co.; T. J. Tynan, Armour and Com- 
pany; Carl Albrecht, Cudahy Packing 
Co.; H. G. Potts, Lindner Packing & 
Provision Co.; Joseph Pepper, Pepper 
Packing Co.; W. V. Wahmann, Swift & 
Company, and C. D. Darrigrand, Wilson 
& Co., assisted by Walter Crew, vice 
president of the Denver Union Stock 
Yard Co. 


NIMPA ON EMULSIFIERS 


A group from NIMPA’s committee on 
emulsifiers, composed of Wells E. Hunt, 
chairman, J. E. Thompson, W. A. Bar- 
nette, Jean E. Hanache, Dr. R. H. 
Funke, W. F. Schluderberg, F. H. Firor, 
C. B. Heinemann and Wilbur La Roe, 
jr., met recently in Washington and 
adopted recommendations which will be 
submitted to the board of directors. 





WSMPA CONVENTION 


Tuesday, Wednesday and Thurs- 
day, February 21 through 23, 1950, 
will be the dates for the fourth 
annual meeting of the Western 
States Meat Packers Association at 
the Palace hotel in San Francisco, 
according to a decision of the WSM- 
PA board of directors at their re- 
cent meeting in Pasadena. There 
will be an exhibit of packinghouse 
supplies and equipment in connec- 
tion with the meeting. 

The WSMPA board also author- 
ized officers of the association to do 
everything possible to secure a re- 
instatement of quotas on catile 
coming from Canada to the United 
States and the restoration of the 
tariff on dressed meats and pack- 
inghouse products from 3 to 6¢ per 
pound. This was a reversal of the 
position the board took in Febru- 
ary, 1949. 











Announce Exhibit Plans for 
AMI Meeting in September 


Exhibit plans and arrangements have 
been completed for the forty-fourth an- 
nual American Meat Institute conven- 
tion to be held September 19, 20, and 21 
at the Waldrof-Astoria hotel, New York, 
it has been announced. 


Assignments of space will be made 
promptly after June 25. Meanwhile, if 
requests for identical space are re- 
ceived, priority will be given to the ex- 
hibitor who has participated for great- 
est number of years. Space applications 
from non-members will not be con- 
sidered until after June 25. 


General booth information was made 
available by AMI to help exhibitors in 
planning their displays. The standard 
booth consists of royal blue flame-proof 
curtain backdrop with supporting pilas- 
ters. Back wall height is 8 ft. with pi- 
lasters 8 in. wide. Side rails-are 3 ft. 
high and 3 in. wide. Allowable floor 
load is 75 lbs. per sq. ft. No facilities are 
available for gas, water or drainage. 
Electricity is 120 and 240 volt D.C. 

All shipments, AMI emphasized, 
should be sent prepaid and consigned to 
the United States Trucking Corp., % 
Manhattan Storage & Warehouse Co., 
52nd st. and 7th ave., New York, where 
material will be held until the day of 
actual installation at the Waldorf. 

This is the second consecutive year 
the Institute convention is being held at 
the Waldorf. For a number of years 
prior to 1948 the meeting was held in 
Chicago, and tentative plans are to re- 
turn to Chicago in 1950. 


CONGRESS ASKED FOR 
AID IN RECOVERY OF 
SLAUGHTER SUBSIDIES 


Conferences are being held in Wash- 
ington with the Senate committees on 
executive expenditures and agriculture, 
and the House committee on agriculture 
and small business, by representatives 
of the National Independent Meat Pack- 
ers Association, the Western States 
Meat Packers Association and the North 
Carolina Association of Meat Packers in 
support of legislation which would direct 
the Reconstruction Finance Corpora- 
tion to release many slaughter subsidies 
which that agency has withheld from 
packers. 


The meat packer groups involved wish 
Congress to issue directives to the RFC 
and other government agencies for 
retroactive corrections in all the im- 
practical technicalities connected with 
the slaughter subsidy program so that 
packers, on application, could obtain all 
subsidies unjustly withheld for non- 
wilful, technical and other violations of 
subsidy regulations. 

One form of the proposal would call 
for the establishment of a board of sub- 
sidy review of three members to study 
subsidy claims and grant relief in de- 
serving cases. The board would operate 
for two years and would consist of one 
member from. the Justice Department, 
one from RFC and one from the Depart- 
ment of Agriculture. 

THE NATIONAL PROVISIONER of May 
14, page 35, reported that the North 
Carolina Meat Packers Association had 
prepared a brief showing how “mis- 
handling of the slaughter subsidy pro- 
gram” imposed undue hardship on the 
small packing industry and, in fact, 
left it “in such a crippled state eco- 
nomically that a great many plants 
were forced to close” and others to go 
heavily into debt. 

In its brief the association cited a 
number of instances of inconsistencies 
in paying subsidies and arbitrary judg- 
ments on the part of those in charge of 
the program. Seven out of ten of the 
small packers were found, upon being 
checked by the RFC examiners, to have 
been both underpaid and overpaid for 
certain periods. The brief said it was 
common practice for the packer to be 
sent a bill for his overpayments, but he 
was not notified of his underpayments. 


EXPORT CONTROLS DROPPED 


The Office of International Trade has 
removed from export controls canned 
baby food made of meat or the chief 
value of which is meat, and dog food, 
the chief ingredient of which is meat. 
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RELIMINARY clinical experiments 

conducted in the leading medical 
centers of the country hold out great 
promise for ACTH, the adrenocorti- 
cotropic hormone, as a possible cure for 
rheumatoid arthritis, gout and rheu- 
matic fever. ACTH was developed by 
Armour Laboratories, a subsidiary of 
Armour and Company. 


In a case history reported from the 
Northwestern University medical clinic, 
Chicago, a 6l-year old _ individual 
afflicted with rheumatoid arthritis for 
ten years was able to walk unaided by 
a cane and in an erect manner after re- 
ceiving 42 injections of the Armour- 
developed drug. Other clinical case his- 
tories report similar success after using 
the drug. 


In the early 1930’s the beneficial 
properties of ACTH, a drug currently 
made from the pituitary glands of hogs, 
were noted. The drug stimulates the 
adrenals, making them produce sub- 
stances known as steroids which have 
a significant effect on body-regulating 





metabolism and on general well being. 

However, at the time its biochemical 
properties were noted, the drug was in 
an impure stage and its manufacture 


was difficult. Armour Laboratories 
scientists decided to conduct research 
with hog pituitary glands with a view 
of developing a suitable drug for clini- 
cal medical use. The work was started 
in 1938 under the direction of the late 
Dr. F. C. Koch who, prior to joining 
Armour Laboratories, was head of the 
biochemical department at the Uni- 
versity of Chicago. During the war the 
experimental work was temporarily set 
aside. However, research was resumed 
in 1945. 

The research was brought to a suc- 
cessful conclusion by Dr. Edwin Hays, 
director of biochemical research, and 
J. D. Fisher, research chemist. At the 
present stage of-work a pound of pure 
ACTH can be produced from the 
pituitary glands of 400,000 hogs. A 
pound of ACTH in turn provides 18,000 
doses and the medical potency of each 
dose is yet to be determined through 
further clinical research, which is al- 


Armour-Developed ACTH Used Successfully 
in Treatment of Rheumatoid Arthritis 


ready underway at medical laboratories. 

Upon perfection of the drug, Dr. John 
Mote, director of Armour Laboratories, 
distributed the available product as it 
was manufactured to medical clinics for 
research purposes on the theory that 
since it was made from the major gland, 
the pituitary, it might help arthritic 
patients. The success of the drug, sub- 
ject to further clinical work, holds great 
hope for the estimated 6,500,000 people 
who are afflicted with various forms of 
arthritis. 

Dr. Jules Porsche, assistant director 
of research and development, Armour 
Laboratories, states that all of the 
ACTH output of the laboratories for 
months to come will be given to clinics 
for further medical research in the 
treatment of rheumatoid arthritis and 
rheumatic fever. 


It is stated that production of the 
new drug will in no way affect the 
manufacture of other drugs made from 
the pituitary gland, but rather that the 
Armour technique represents a refine- 


CARRIED ON 
ACTH RESEARCH 


On the table before Dr. 
Edwin Hays (left), di- 
rector of biochemical re- 
search of Armour Lab- 
oratories, and J. D. 
Fisher, research chemist, 
are vials of ACTH, the 
new pituitary gland de- 
rivative which has been 
used with dramatic suc- 
cess in the treatment of 
rheumatoid arthritis. 


ment of manufacturing activities mak- 
ing for maximum utilization of the 
pharmaceutical properties of the pitui- 
tary gland. 

However, Armour is interested in se- 
curing a_ sufficient supply of hog 
pituitary glands. To be suitable for 
manufacture into ACTH, hog pituitary 
glands must be frozen upon removal. 
Armour officials state that this can be 
achieved through use of a bucket filled 
with dry ice into which the glands are 
dropped on removal. Once frozen, it is 
imperative that the glands not be al- 
lowed to thaw, but remain in the frozen 
state. While there is no known time 
limit for holding the frozen glands 
during accumulation, it is stated that 
two months is a safe period. Armour 
plants send their accumulated glands 
into the laboratories in gallon thermos 
jugs. 

A simple method has been developed 
for dehydrating the glands on the killing 
floor. Details will be made available to 
any interested packer. The dehydrated 
glands do not require refrigeration dur- 
ing storage or shipment. 





Safety Contestants Again 
Shave Accident Frequency 


Meat packers participating in the Na- 
tional Safety Council meat packing in- 
dustry safety contest again reduced 
their overall accident frequency rate in 
April ,to 9.09 compared with 9.58 in 
March. The ten-month cumulative fre- 
quency rate for all contestants was 
10.90 compared with 11.06 at the end of 
nine months. 


It is interesting to note that the ten- 
month frequency rate of the contestants 
in the safety competition is 39 per cent 
lower than the 1948 industry average of 
17.84 as reported by the National Safety 
Council. It is pointed out that this is 
good evidence of the value of the con- 
test in stimulating safety interest. 

Division 1, meat packing plants en- 
gaged in slaughtering, enjoyed their 
best month to date in helping to estab- 
lish the new cumulative low frequency 
rate. The division had a frequency rate 
of 8.81 for April compared with 9.18 
in March. 


Within Division 1, plants in Group A 
(slaughtering units with a minimum of 
300,000 man-hours a month) further 
lowered their frequency rate from 8.31 
to 8.04. Leaders in this division are the 
Swift & Company plant at Kansas City 
with a low of 2.68, followed by Swift’s 
National Stock Yards plant with 5.81 
and the Kingan & Co. Indianapolis unit 
with 5.82. 


Group B, slaughtering plants with 
100,000-300,000 man-hours per month, 
had a frequency rate of 7.07, which was 
slightly higher than last month’s 6.91. 
Leaders in this group are the Swift 
Canadian plant at Edmonton, Alberta 
with 4.10, followed by Swift’s Sioux City 
plant with 4.26 and the Wilson & Co. 
Los Angeles unit with 4.34. 


Group C, plants with under 100,000 
man-hours per month, still has five 
plants with a perfect safety record of 
no lost-time accidents for the ten-month 
period. However, within this group is 
the plant with the highest frequency 
rate for the entire contest—87.47. While 
this plant has shown marked improve- 
ment over its starting performance, its 
rate is still approximately 36 times the 
frequency rate of Swift’s Kansas City 
unit, one of the country’s major plants. 


Division 2, processing plants, reduced 
its frequency rate slightly from the 
14.76 of March to 14.60 for April. Lead- 
ers in this division are Peter Eckrich 
& Sons plant at Kalamazoo, with a fre- 
quency rate of 3.17, and the John Mor- 
rell & Co. Topeka unit with 9.66. 


TRUCK PROTECTIVE CHARGES 


The Interstate Commerce Commission 
will investigate this fall the charges 
made by motor freight carriers for pro- 
tective service, such as refrigeration. 
Some motor carriers make a separate 
charge for protective services, while 
others do not. A pre-hearing conference 
was held early this month and the hear- 
ing has been set for September. 
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THE NEW: No matter what the product, 
all have familiar “Yellow Band” theme 
and high identity presentation of the com- 
pany name. Distinction between cooked 
and uncooked hams at right is made 
by different treatment of bottom panels. 


OSITIVE product identification, 
Prnss unification of the entire line 

of Oscar Mayer & Co. products, has 
been accomplished through a new pack- 
age design. 

The new Oscar Mayer packages are 
the essence of simplicity. Only neces- 
sary and related elements have been re- 
tained. Gone is the “Little Oscar,” who 
might, for all anyone knows, have re- 
minded the housewife of any number of 
products. Gone is the dark brown color, 
which lent drabness to the old design, 
and gone also is the strong masculine 
tone of the old packages which, it is 





THE OLD: The cluttered design of the old packages did not tend to unify the many 
Oscar Mayer products. Bold, overdone lettering and red-brown-yellow color combination 
were said to be strictly ‘masculine and lacking in appeal to feminine buyers. 
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New Package Design 


Unifies Mayer Line 


said, lacked appeal for feminine buyers. 


This change from the staid, conven- 
tional package design did not take 
place suddenly, nor were all Mayer 
items immediately involved. Actually, it 
was a slow process which started two 
years ago. The first discussions initiat- 
ing the program were held between 
Carl Mayer, vice president and adver- 
tising manager of Oscar Mayer, and 
“Sid” Dickens, head of the Chicago de- 
sign firm, Robert Sidney Dickens & As- 


sociates, who developed the new design. 


A common denominator was needed to 
bridge the gap between old and new de- 
signs—something with which the public 
was familiar. Dickens used the “yellow 
band” approach, pointing out the fact 
that Oscar Mayer had for years been 
advertising the “sausage with the yel- 
low band.” Oddly enough, use of this 
design motif was accomplished without 
any mention of “yellow band” in prod- 
uct copy, with the exception of one 
product, Kartridg Pak wieners, where 
the phrase appears in small type. 

The design treatment is built around 
a simple logotype with high identity 
value. The logotype consists of the 
name Oscar Mayer surrounded by a rec- 
tangular shape in the form of a yellow 
ribbon. This eye-catching and mind- 
retaining design identifies the company 
name with the “yellow band.” It carries 
out the color ‘theme better, perhaps, 
than actual words could do. 

The designer believes forceful sim- 
plicity to be the best medium for achiev- 
ing positive product identity. Therefore, 
many portions of the old design had to 
go. By themselves, parts of the former 
design were of interest, but standing 
alone, they did not contribute to the 
overall design with an impact of im- 
mediate familiarity on the buyer. Not a 
single element in the new design de- 
tracts the buyer’s attention from the 
product as a whole. 

Color plays an important part. Pre- 
viously, the Mayer products were decked 
in yellow, dark brown and red. The 
brown, said to be an overworked color 
in packaging and not conducive to best 
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consumer acceptance, was discarded and 
money saved thereby. Various yellows 
were tested until one was found with 
strength enough to stand alone on a 
white background and add to the pleas- 
ing appearance which meets with ap- 
proval of feminine shoppers. The red is 
used solely for the company name in 
copy. White, a color not considered fre- 
quently enough in packaging, was des- 
tined to figure prominently in the fin- 
ished design. Clean white areas add to 
the attractiveness of the entire package, 
make it more inviting and cleaner look- 
ing. Experiments were conducted with 
several kinds of white paper stock until 
one was found which offered the right 
texture and shade. 

Copy treatment on the packages is kept 
to a minimum. Strong product identi- 
fication appears on the front panels. De- 
tailed product information is confined to 
the rear panels. 

This uncluttered, simple design has 
been applied to the more than 100 
Mayer products, thus linking them as a 
family. When the housewife sees a pack- 
age bearing the Mayer label, she will 
know it is a Mayer product whether it 
be a can of cocktail wieners or canned 
luncheon meat. ’ 

Because of the extent of the Mayer 
program, items were placed on the 
market at infrequent intervals and with- 
out fanfare. Before new items were 
marketed, inventories were reduced to 
working levels so there would be no loss 
of product. Universal distribution has 
been accomplished in this way, there 
being no long period when both new and 
old products were marketed simultane- 
ously. The bulk of these new packages 
are now marketed and some are being 
promoted with an intense advertising 
campaign. Full page color newspaper 
advertisements in metropolitan dailies 
now stress certain of the new packages. 

The Dicken’s developed designs cover 
not only primary packages, but are be- 
ing extended to include corrugated ship- 
ping cartons, business stationery and 
truck decalcomania. Two different ap- 
proaches are being planned for applying 
the designs to trucks. One, purely insti- 
tutional, is built around the company 
name and the yellow band, while the 
other also includes a continuous band 
of Kartridg-Pak Yellow Band wieners 
for positive product identification. 

Besides their identity and unity fea- 
tures, the Oscar Mayer packages are 
also made to sell the product they en- 
close. The developer calls this a func- 
tional design that has strong merchan- 
dising value regardless of the type of 
package used. 

Suppliers participating in this pack- 
aging program are as follows: Wrap- 
pers: Daniels Manufacturing Co., Mil- 
print, Inc., and Kalamazoo Vegetable 
Parchment Co. Artificial Casings: Visk- 
ing Corp., Transparent Package Co., 
and American Viscose Co. Cartors: 
Marathon Corp., Consolidated Paper Co., 
Forsberg Paper Box Co., Empire Box 
Corp., and John Strange Pail Co. La- 
bels: Straus Printing Co., Shuman 
Labels Co., and Walter Carqueville Co. 
Lithographed Cans: American Can Co. 
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Eastern Women to Study Livestock and Meat 






Industry Problems on Third Armour Tour 


OMEN editors, columnists, broad- 
casters, economists and repre- 
sentatives of groups in the food retail- 
ing and purveying fields are among 
those now making the third livestock 
and meat industry tour sponsored by 
Armour and Company to bring repre- 
sentatives of the eastern consuming 
public in contact with the problems and 
operations of livestock producers, mar- 
keting agencies and meat processors. 
The third two-week tour began on 
June 13 with meetings and dinner at the 
Saddle and Sirloin Club in Chicago. The 
group of women was then flown to 
Madison, Wis., to visit the nutrition 
laboratory of Dr. C. A. Elvehjem at the 
University of Wisconsin and study other 
farm activities there. It is visiting 
plains sheep and cattle ranches in the 
Black Hills area of South Dakota and 
observing grazing, game, water control 
and reforestration work. 


Headquarters will then be set up at 
Colorado Springs with visits to nearby 
ranches, Manitou National Forest for a 
review of grazing research and diversi- 
fied farms handling livestock. The wom- 
en will fly to Cheyenne for talks by rep- 
resentatives of the Wyoming . Stock 
Growers Association and the Wyoming 
Wool Growers Association. Irrigated 
farms and livestock feeding operations 
around Scottsbluff, Neb., will be studied, 
as will Sand Hills ranches around Alli- 
ance, Neb. Iowa hog and cattle farms 
will then be toured from Omaha and 
the group will return to Chicago. 

In briefing the group before its de- 
parture, W. A. Netsch, vice president of 
Armour and Company, commented: 


“The country does have a price sup- 
port program that apparently will be 
with us for a long time. It seems desir- 
able that it should be used to obtain 
maximum long range benefits for the 
nation as a whole, consistent with its 
basic purpose.” 


Declaring that the problem of live- 
stock producers is to give consumers 
greater value for their money so they 
will be eager to spend more dollars for 
meat, Netsch said that producers should 
be striving to increase supplies and cut 
production costs rather than permitting 
production to decline and trying to 
maintain their income through higher 
meat and livestock prices. 

“Further research,” said Netsch, “as 
well as widespread application of knowl- 
edge already proved in the laboratory 
and experimental plots, will enable us 
to raise more feed and livestock at lower 
costs. 


“This is where consumers can do their 
share. They can encourage research ac- 
tivities and support programs using fed- 
eral funds which encourage increased 
livestock production by reducing costs. 
Consumers must realize that there is no 
way to get the production we need ex- 
cept by making it profitable for those 


who raise and fatten the animals. Con- 
sumers should not begrudge that profit 
but rather should encourage it.” 
Netsch then outlined for the group 
the reasons which are advanced for an 


expanding and more stable animal agri- 


culture: 


1. It will tend to alleviate the agri- 
cultural income problem, because live- 
stock enables the farmer to market his 
crops in a more concentrated form 
which gives him a relatively greater re- 
turn. Because of increased productivity, 
American agriculture is in position to 
produce more cereal crops than our peo- 
ple are willing to buy. This trend is 
likely to continue. By converting more 
grain into meat for which consumers 
are willing to pay relatively good prices, 
surpluses are used up which would oth- 
erwise have a demoralizing effect on 
grain prices. 

2. This nation needs a constructive 
long range soil conservation and soil 
building program. Animal agriculture 
appears to be the most practical basis 
for such a program. The grass and non- 
depleting forage crops that are needed 
for soil building and conservation can 
produce an income only by being mar- 
keted through livestock. 

3. Animal agriculture tends to en- 
courage family farming since it can- 
not successfully be carried on by mass 
production methods. Most people still 
feel there is a definite need for family 
agriculture. 

4. I believe there is rather general 
agreement that a substantial segment 
of the population in this country does 
not have an adequate diet and that more 
meat and other animal products are a 
primary requirement. The first step in 
meeting this nutritional deficiency is an 
increased supply of meat. Certainly 
there is a serious cost problem in im- 
proving the diet of low income families, 
but unless the total supply is increased, 
it will not be practical to provide them 
with more meat. 

5. The most valuable food reserve our 
country can have is a maximum num- 
ber of livestock and poultry. Such re- 
serves appear necessary for droughts 
as well as war. 


SPECIAL FRED WARING SHOW 


The Fred Waring radio broadcast on 
Thursday, June 16, introduced “The 
Meat Team,” as the first phase of the 
American Meat Institute’s new public 
relations program got under way during 
the week. The over-all theme of the 
special program was the importance of 
the American way of life and the worth- 
while contributions which the meat pack- 
ing industry makes to it. It included a 
musical presentation of the poem “From 
Farm to Home Plate” which appears 
in the first advertisement of the series 
in Life magazine and daily newspapers. 


The National Provisioner—June 18, 1949 











it 
ir 


n- 
fit 


es, 
th- 


ive 
oil 
ire 


n- 
led 


ily 


es, 
ed, 


ur 
m- 
re- 
its 


lic 
ng 
he 


th- 
*k- 
i. 


irs 
ies 
rs. 








at, 10 tons each at 20 lbs. suction and 
150 Ibs. condensing pressure at 400 
r.p.m. The compressors are powered by 
20-h.p. high torque Continental electric 
motors, 

Both compressors are equipped with 
automatic across-the-line starters. In 
normal operation, one unit can handle 
the refrigeration requirements of the 
plant, but, as the load becomes exces- 
sive for a single compressor, the auto- 
matic starter cuts in the second. The 
second compressor is cut in when the 
suction pressure reaches 30 lbs. 


By means of a hand transfer switch, 
each of the compressors can be operated 
as a standby capacity for any length of 
time. Alternating the compressors per- 
mits systematic maintenance of the 
units. The additional capacity permits 
operation of the compressors at opti- 
mum efficiency without the excessive 
wear of high condenser and suction 


Sausage Plant Refrigeration 


ARIABLE refrigeration demand 
V within individual coolers, coupled 

with sudden and recurring peak 
loads throughout the working day, are 
characteristic of sausage plant refrig- 
eration. How, under these conditions, to 
provide ample refrigeration protection 
with a safety factor at a reasonable 
capital outlay is the problem confront- 
ing the management of the plant. 


An interesting solution to this prob- 
lem was incorporated in the refrigera- 
tion system recently installed at the 
Slotkowski Sausage Co. in Chicago. 
Ample protection has been provided for 
all coolers at maximum demand without 
excessive capital expense. Moreover, op- 
erating charges are being held to a 
minimum. 

Under the plant’s old refrigeration 
system, a product of gradual expan- 
sion to keep pace with growth in manu- 
facturing capacity, there were two in- 
dependent refrigeration units, each pro- 
viding the refrigeration for a separate 
series of coolers. The firm’s manage- 
ment became concerned about the physi- 
cal limitations of the system. During 
hot days when much processing was be- 
ing done, one of the two units frequent- 
ly failed to provide the needed refrig- 
eration. Furthermore, there was no 
safeguard in event of a mechanical 
breakdown in either unit. 


The new refrigeration system pro- 
vides sufficient capacity for peak de- 
mands and a safety factor in case of 
mechanical failure. 


Typical of sausage operations, the 
Slotkowski plant has a number of spe- 
cialized coolers, each of which has its 
own temperature range. The coolers 
within the plant are as follows: (1) a 
small freezer; (2) two fresh meat cool- 
ers in which meats are held at 32 to 34 
degs. F.; (3) a chill cooler for cooling 
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product rapidly, such as boiled hams 
which have to be pulled from processing 
temperature in the afternoon to 40 degs. 
F. for sale on the following morning 
(this cooler has a variable and sudden 
demand); (4) a large curing room, 62x 
22 ft., the temperature of which is held 
between 40 and 44 degs. F.; (5) a 
chopped meat holding room held at 34 
to 36 degs. F., and (6) a sales cooler 
where chilled product is held at 40 to 
42-degs. with a relative humidity of 80 
per cent. Stuffed product which must 
be held before processing is placed in 
the chopped meats cooler until needed. 
Each finished batch of product furnishes 
an additional peak demand. After the 
product is processed it is chilled by air 
or water spray to 80 degs. and is then 
moved into the chill cooler where the 
temperature is lowered to 45 degs. F. 
prior to movement to sales cooler. 


Compressor for Three Coolers 

Under the old system each of the 
units provided refrigeration for three 
coolers. Frequently during the summer 
months, one or both of the units would 
fail to meet the refrigeration demand. 
When this occurred the units would op- 
erate at uneconomical suction and com- 
pressor pressures. Furthermore, nei- 
ther unit could supplement the other to 
reduce peak demands or, in case of 
shutdown, provide refrigeration for the 
entire plant. The expansion valves 
within each of the coolers were manu- 
ally operated, an uneconomical pro- 
cedure since the temperature spreads 
tended to be too great before additional 
refrigeration was admitted. 

The new refrigeration plant, a fully 
automatic system, eliminates disad- 
vantages of the older plant and pro- 
vides the utmost in efficient operating 
results. It consists of two York 5x5 
single acting vertical compressors, rated 


pressures which would otherwise result. 


Each cooler is equipped with a therm- 
ostat which turns on or cuts off the 
electrical current to a magnetically op- 
erated suction valve in each room. This 
connection is also carried back to the 
magnetic starter on the compressor so 
that when all room temperatures are 
satisfied, the compressor will stop. De- 
mand in any cooler will start the com- 
pressor. 

An additional efficiency factor are the 
thermo expansion valves which feed the 
liquid refrigerant to the evaporators. 
There is a thermal bulb on the outlet 
from the coil so that if the suction gas 
is coming back with less than 10 degs. 
superheat, it will constrict the expan- 
sion valve opening to permit only the 
necessary refrigerant to go through the 
coils. 

A low pressure cut out supplements 
the work of the thermal bulb as it will 
stop the compressor if the suction pres- 
sure is too low, preventing the com- 
pressor from running in a vacuum and 
sucking air into the system. Further- 
more, product damage through exces- 
sive chilling is prevented as might be 
the case with the refrigerant moving 
through the coolers at a low suction 
pressure. 

The major economy in operation is 
achieved through the operation of the 
thermostats in each cooler. The thermo- 
stats hold the room temperatures to 
within plus or minus 2 degs. of setting. 
The closer the room temperatures are 
held to the setting, the less compressor 
capacity is required and the less fre- 
quently is it necessary to operate the 
unit. Compressor horsepower can be 
kept to a minimum, which also cuts 
down the maximum power demand. 

Under manual operation, a larger 


(Continued on page 22.) 
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SAUSAGE SPOILAGE AND PREVENTION 
SECOND ARTICLE OF THREE 


HE more common types of sausage 
spoilage were described in an article 
which appeared in THE NATIONAL PrRo- 
VISIONER of April 2, page 27. Bacteria 
were pointed out as the causative agents 
of most types of spoilage, but it was 
noted that the sausage plant and its 
products can’t be kept absolutely free 
from bacteria since they are normally 
present to some degree in the meat ma- 
terial for sausage, casings, dust, air, 
workmen’s clothes, on walls, floors and 
equipment. They are sometimes found in 
the non-meat ingredients—seasoning 
and curing materials, binders, ice, etc. 
The best that can be done is to use 
meat and non-meat materials with a 
minimum bacterial load, guard against 
further infection in processing, keep the 
environment in which sausage is made 
and stored as free from bacteria as 
possible, but to assume, in handling each 
batch of meat or finished product, that 
it has already been exposed to infection 
and that the growth and spread of the 
organisms must be checked. 

Expressed simply, the trick is to 
keep bacteria in the plant, on equipment 
and in and on sausage so low in num- 
ber that they cannot spoil product. Bac- 
terial contact with product can be re- 
duced to a minimum by use of real clean- 
liness, and the activity and growth of 
the unavoidable minimum can be 
checked by refrigeration, humidity con- 
trol, curing, cooking, smoking and dry- 
ing. 

In the more detailed discussion of 
preventative measures in this article, 
and the final one in the series, good 
practices will be outlined which apply 
to the elimination of all types of bac- 
terial-caused spoilage. Some of these 
measures are more important in the pre- 
vention of internal greening, while 
others apply primarily to external 
greening and sliming. On the whole, 
however, they might be called “a code of 
sausage spoilage prevention.” 

RAW MATERIALS: Three major 
types of materials are used in making 
sausage: meat, casings, and seasoning, 
curing and binding ingredients. 

There is good reason to believe that 
many cases of internal greening or dis- 
coloration are due to an unusually high 
concentration of bacteria in the sausage 
mix before it is processed. These bac- 
teria may be present in the meat ma- 
terials (usually beef), infected non- 
meat ingredients, reused stuffer strip- 
pings, reused sausage, a defective 
stuffer or other equipment and a mis- 
handled batch of sausage meat. Even 
though these bacteria may be killed 
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in heat processing, the damage is al- 
ready done and rings develop as suffi- 
cient oxygen is diffused into the sausage 
from the air. If the bacteria are not 
killed in processing, the trouble may 
take the form of a green core which de- 
velops after the product is sliced. 


There should be one high standard for 
all meat used in sausage, whether it 





@ For a number of years many 
meat packing and sausage manu- 
facturing plants have used a series 
of NP articles entitled “Sausage 
Spoilage” as a primary guide in 
identifying and eliminating various 
types of spoilage encountered in 
sausage production. These articles 
have been revised from time to time 
as information on the subject has 
increased and become more definite. 
The first installment of the latest 
revision of the series was published 
in the issue of April 2 and the sec- 
ond installment will be found on 
this page. 

@ It is interesting to note that 
many of the spoilage elimination 
practices first suggested by the NP 
25 years ago have been proved ef- 
fective—not only in actual plant 
operation but also in the research 
laboratories of the industry. 











is produced in the plant or purchased 
outside. It must be fresh (or frozen 
while very fresh), must be 38 degs. F. 
or lower in temperature and must have 
been produced under sanitary and 
proper temperature conditions in the 
boning and/or trimming room. Sausage 
material is not infrequently abused in 
the boning and trimming departments 
where it may pile up unduly at tem- 
peratures higher than the 38 degs. re- 
garded as the safe maximum. The 
processor can control such conditions 
in his own plant; he should have no 
hesitancy about insisting on like care 
from a supplier if he finds that ma- 
terial from such a source is otf-condi- 
tion. 

Special care is needed in handling 
fancy meats for sausage. These are 
taken from the warm carcass and 
spread in the cooler and chilled out 
rapidly. 

In any case the sausage maker should 
be empowered to reject any materials 
that are not “right,” whether they 
originate within or outside the plant. 

Returned goods should not only be 
kept out of the sausage department and 


the sausage mix, but also out of the 
plant if it is at all possible. To break up 
returned sausage and add it to the meat 
material in the mix is foolhardy and 
unsanitary. The bacterial load it carries 
may well contaminate the whole batch 
and result in post-processing spoilage. 
It is even dangerous to bring such 
sausage into the plant for eventual de- 
struction for the surface spoilage 
organisms the product carries may be 
transferred to worker’s hands, clothing, 
equipment, etc. and may start an epi- 
demic of external greening and sliming 


‘which will cause plenty of trouble for 


the plant and its business. C. F. Niven 
of the American Meat Institute Founda- 
tion has noted that there is some reason 
to believe that the external greening 
bacteria are not normally contaminants 
found in the sausage plant, but are 
brought into it from outside sources. 


There should be little difficulty from 
natural casings which have been proper- 
ly cleaned and salted. Casings for dry 
sausage, especially hog bungs, some- 
times cause trouble if not properly 
fatted and cured. Frequently, however, 
casings are mishandled in the sausage 
department. They should be soaked in 
cold water, stripped and flushed prior to 
use. Casings must not be forgotten 
when in soak or their use unduly de- 
layed since the water will heat up and 
sour. They should be used, if possible, 
on the same day in which they are re- 
moved from salt and any left over 
should be resalted and used the next day. 
Casings should be free of excess flush- 
ing water when ready for use. 


The other non-meat ingredients of 
sausage often come in for more than 
their share of blame in connection with 
sausage spoilage. While seasoning, salt, 
sugar and other curing and binding ma- 
terials and ice may contain some bac- 
teria (due to contamination in handling, 
etc.), they usually undergo processing 
to reduce or eliminate the bacterial 
load and the possibility that they cause 
spoilage is slight in comparison with 
other factors within the sausage 
processor’s control. 


TEMPERATURE: This is a critical 
factor throughout the whole process of 
making sausage. In the case of tem- 
perature it might well be said that the 
extremes are safe while the means are 
dangerous: while spoilage organisms 
will grow at the 38-deg. level at which 
sausage meat should be stored and 
cured, they multiply very slowly, and if 
the meat temperature is raised to 150 
to 155 degs. in heat processing almost 
all bacteria will be killed. It is during 
the in-between operations, such as bon- 
ing, trimming, mixing, grinding, chop- 
ping, stuffing, tempering, moving, etc., 
that temperatures are likely to mount 
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SYSTEM OF MODERN INSECT CONTROL 


1. Provides Greater Kill Power per Gallon . 





rapid, plete kill with less insecti- 
cide solution . . . harmless to food and hu- 
mans! 

2. Fogs Insects to Death . . . famous patented 
Enoz Vaporizer creates powerful fog which 
penetrates every. nook and crevice . . . forces 
insects out in open to die! 

3. Complete System Ideal Installation . . . saves 
money, labor . . . convenient, fast, perfect 
for preventive maintenance ! 


If you are looking for complete, conveni- 
ent, thru-out-the-plant, year ‘round insect 
control ... for certain PROTECTION over 
insect fragmentations . . . investigate the 
outstanding Enoz System today! 


THE DIVERSEY CORPORATION 


53 W. Jackson Boulevard, Chicago 4, Um. 
In Canada: The Diversey Corporation (Canada) Ltd., 
Toronto, Ontario 














To users of Enoz Insecticides 
the Enoz Vaporizer is 
loaned without cost! 


Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control! 
in ovr plant at no obligation to us. 
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and stay at the in-between critical range 
within which the spoilage organisms 
grow rapidly. 

This means that sausage meat boning 
and trimming should be done at 50 to 
55 degs. if practical and that the meat 
should be moved back to a lower tem- 
perature as rapidly as possible; that 
mixing, grinding, chopping and stuffing 
should be done in a room where the tem- 
perature can be held in the 50’s or 60’s 
as a maximum. Here, also, there should 
be no delay in handling and the stuffed 
or unstuffed product should be moved 
out speedily to a curing cooler or to the 
heat processing facilities. 


Cutting and grinding may seriously 
impair the keeping quality of meat and 
lead to internal spoilage if there is a 
marked rise in temperature during these 
operations. A thermometer on the cut- 
ter is useful in safeguarding meat dur- 
ing chopping. Grinder knives and plates 
and cutter knives must be sharp and 
crushed ice should be- used whenever 
possible. Do not allow ground meat to 
pile up in the truck so that it blocks the 
flow from the grinder plate as this may 
cause heating. 


Practices appear to differ, without 
appreciable difference in results, in con- 
nection with holding sausage before 
smoking. Some manufacturers believe 
it is essential to hold the stuffed product 
overnight in the cooler at 40 to 50 degs. 
before smoking, while others move the 
sausage from the stuffer to the smoke- 
house. In any case it is well accepted 
that a tempering period is desirable be- 
fore the sausage goes into smoke since 
an abrupt change from the cooler to 
smokehouse temperature seems to affect 
sausage unfavorably. However, this 
tempering period .should be no longer 
than four hours at 75 to 80 degs. 


Unless cooking is done in the smoke- 
house, the temperature maintained there 
and the length of time the sausage re- 
main in the house are usually dictated 
more by such considerations as inside 
color, outside color, flavor, etc., than by 
spoilage prevention. Temperatures em- 
ployed may range from 110 degs. up to 
180 degs., according to the type of 
product and results desired. Remember, 
however, that tempering, smoking and 
cooking are one process and that if tem- 
perature is not raised high enough in 
smoking the sausage must be cooked 
for a longer time to reach the desired 
inside temperature. 


There is good reason to believe that 
the deposition of materials in the smoke 
and the surface drying of the casing do 
contribute something to improving the 
keeping quality of the product. It has 
been noticed in connection with ex- 
ternal greening that plants which smoke 
lightly appear to have more than their 
share of this trouble. Moreover, “green- 
ing” frequently begins on the portion 
of the sausage which rests on the stick 
during smoking and is least exposed to 
smoke and drying action in the house. 

Tempering, smoking and cooking 
should be regarded as one continuous 
heat process and product should move 
from the smokehouse to the cooker 





without undue delay. Cooking is a criti- 
cal operation and all sausage should be 
raised to an internal temperature of at 
least 150 degs. F. during the process. 
While there should be little difficulty 
with sausage cooked to this tempera- 
ture, and handled correctly before and 
after heat processing, it may be de- 
sirable to use a maximum of 155 degs. 
F. during the summer months. 


Temperature in the sausage storage 
and packing cooler should vary with the 
seasons. The summer temperature may 
be as high as 50 degs; in winter a tem- 
perature of 40 degs. may be entirely 
satisfactory. A temperature of 45 degs. 
and relative himidity of 80 per cent 
may be cited as an all-year average. 
The reason for a higher temperature 
during the warm months is that as 
higher temperature and moisture con- 
tent prevail in outside air, there is less 
tendency for sausage to sweat while in 
transit to the dealer. The principal prob- 
lem in storing and packing sausage is to 
avoid condensation of moisture on the 
finished goods. Sausage should be dry 
when packed. Controlled air circulation 
and humidity help considerably in main- 
taining the product in proper condition. 

Much more could be said in respect to 
temperature but the discussion will be 
closed with this suggestion: watch your 
thermometers. As Dr. D. H. Nelson of 
Oscar Mayer & Co. said at a recent 
American Meat Institute convention: 


“The sausage foreman should literally 
wear out his thermometers. He should 
be testing everything which can be 
tested and there should be recording 
thermometers for all places not readily 
accessible. Temperature control, tem- 
perature control and more temperature 
control—this is the general order of the 
day for a properly-managed sausage 
factory.” 

Thermometers are not much use un- 
less they are accurate and are so placed 
in the smokehouse, cook tank or product 
as to give an accurate registration of 
the temperature desired. Both recording 
and hand thermometers are sometimes 
inaccurate, may be damaged in use or so 
affected by dirt, grease, etc. as to give 
incorrect readings. An error of 5 or 10 
degs. in the temperature at which sau- 
sage is finished may make a great dif- 
ference in its keeping quality. Plant 
thermometers should be checked regu- 
larly as a matter of routine. 


In the case of smoke-air and water 
temperatures, be sure that the tempera- 
ture registered on the thermometer pre- 
vails in all parts of the cooking vat or 
smokehouse. Temperature differences of 
15 to 20 degs. are often found in differ- 
ent parts of the house or vat. Several 
cases of spoilage have been traced di- 
rectly to the fact that product in one 
part of a cooker was inadequately proc- 
essed, even though the thermometer 
showed the desired temperature pre- 
vailed. 


The market section keeps you up to 
date on current market trends, giving 
full market coverage for the industry. 
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STAHL-MEYER USING TV 


Stahl-Meyer, Inc., has announced that 
it is a sponsor of Market Melodies, a 
new daytime television program over 
WJZ-TV, New York. In addition to the 
home viewing audience which the pro- 
gram reaches, this daily two-hour pro- 
gram is also seen in 25 Grand Union 
Super Markets in the New York area. 
Four television sets have been installed 
in each store to bring customers enter- 
tainment, music and news during the 
heaviest shopping hours. 

Commenting on the new television 
program, A. B. Crampton, Stahl-Meyer 
advertising manager, explained that it 
is timed to coincide with the canned 
meats campaign of American Meat In- 
stitute and the National Canners Asso- 
ciation. He added that the supplemen- 
tary audience which the company can 
reach through store viewings enlarges 
the total audience so that it compares, 
costwise, to other mediums the company 
uses, such as radio, newspapers and 
magazines. 


BRITISH-ARGENTINE TREATY 


Great Britain and Argentina have 
agreed on a five-year commercial treaty 
which provides the following: 1) Argen- 
tina will sell at least 300,000 tons of 
meat annually to Britain at approxi- 
mately 17 cents a pound. This is about 
44 per cent above the price fixed in the 
1948 Andes agreement. 2) Britain will 
undertake to supply nearly all the fuel 
needs of Argentina. 3). Argentina will 
accept a large and as yet unstated 
amount of so-called non-essentials, in- 
cluding whiskey and textiles. 4) Britain 
will buy Argentine grains, fodder and 
linseed in large quantities. The treaty is 
expected to be signed in Buenos Aires 
by mid-June. 

The United States has protested to 
British and Argentina governments 
against the proposed trade agree- 
ment on the ground that it would ex- 
clude some American goods, such as oil 
and machinery, from Argentine mar- 
kets. It appears, however, that the 
agreement, which provides for balanc- 
ing Argentina exports of meat to Brit- 
ain against British exports of oil and 
other products, will be signed. 


RULE ON MEAT SALE RELAXED 


San Francisco’s board of supervisors 
has repealed the existing health ordi- 
nance restricting sale of fresh frozen 
meat and poultry to week day hours of 
8 a.m. to 6 p.m. and not at all on Sun- 
days, allowing sale of those commodi- 
ties at any hour of the day or night. It 
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ALL OVER THE WORLD! 





LONGER LIFE « LOWER COST * 


> ¢-D TRIUMPH PLATES 


Outlasts other plates four to one! 


Now, get the same low operat cost and extra effi 

that paw all over tf the mam Sm found for : cars with ¢ Cb" TRIUMP! 
pee eae Can be used on both sides; So OB pinceo ter dhe gules 
of one 





Guaranteed fo stay sharp for = full years! 


The by - cost is your only cost for five ears of trouble-free grinding 

times the life of ordinary plates. oy . cD TRIUMPH Reversible 
Piste is available in all sizes for all makes of grinders. Write TODAY for 
prices and complete descriptions. , 


THE SPECIALTY MFRS. SALES CO. 


SPECO, INC. 


2021 GRACE STREET e CHICAGO 18, ILLINOIS 
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BONELESS BEEF # BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 


right price? Why not discuss your prob- | © Beef Clods 
© Beef Trimmings 
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unanimous passage of the repeal meas- 
ure, Milton Maxwell, secretary of the 
Butchers Union which had opposed the 
passage, indicated that he will seek to 
have the ordinance amended so that 
fresh meats and poultry are also per- 
mitted unrestricted hours for selling. 
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*Exclusive Trade Mark registered in U. S. Patent Office and in Foreign Countries. 








CRACKLING DEPARTMENT 
like your car 


NEEDS A PERIODIC CHECKUP 


You wouldn’t think of running your car thousands of miles without 
having a thorough checkup made. To keep your crackling department 
pressing cracklings efficiently, the quality and production should be 
checked at regular intervals. The three men who can do this job right 
for you are (1) your Plant Manager representing management, (2) the 
Production Manager with his equipment and production problems, 
and (3) the Anderson Engineer whose wide experience with numerous 
plants enables him to judge the standard of production you should be 
obtaining. It makes no difference what type of crackling equipment 
you have, a conference of these men may 
improve its efficiency. If you use Expellers*, 
you can quickly find out if you are getting 
maximum fat extraction. If you don’t own 


4 





Twin-Motor 
Super Duo 
Expellers, you can determine whether your 


plant is efficient. Let an Anderson Engi- 
neer help check your crackling depart- 


Crackling 
Expeller 


ment. There is no obligation and you may 
accomplish substantial savings. Write to- 
day asking an Anderson Engineer to call. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street * Cleveland 2, Ohio 





Ouly ANDERSON «aéec EXPELLERS* 
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Personalities aud Fvents 


of the Week 


@® More than 100 representatives of 
member companies of the Western 
States Meat Packers Association at- 
tended a regional dinner meeting at the 
Mayfair hotel in Los Angeles on June 
8. This was the largest attendance at 
any meeting of WSMPA in the South- 
west up to date. President E. F. Forbes 
talked on association activities and in- 
dustry affairs. 

@® D. B. Hause, advertising manager, 
Armour and Company, Chicago, has 
been named volunteer coordinator of the 
Advertising Council’s American herit- 
age campaign. Five national holidays, 
beginning with July 4, will be the focal 
points of the campaign for the next 
nine months. Foote, Cone & Belding, 
Chicago, is serving as volunteer agency. 
All media have been enlisted. 

® Thomas E. Wilson, chairman of the 
board, Wilson & Co., Inc., has an- 
nounced the appointment of Mrs. Helen 
Howard as assistant secretary of the 
company. Mrs. Howard has been em- 
ployed in the secretary’s office since 
1934, 


@ Herbert Y. Cartwright, jr., mayor of 














Galveston, Tex., and. David C. Leavell, 
president of the Chamber of Commerce 
there, took part in the dedication cere- 
monies of the new High Grade Packing 
Co. plant recently. Jasper Tramonte, 
president of the packing company; H. 
Swiff, first vice president; Sam and Joe 
Tramonte, vice presidents, and John F. 
Massa, secretary-treasurer, were intro- 
duced during the open house program. 
The recent expansion tripled the capac- 
ity of the plant. 

@ The New Castle (Pa.) Packing Co. 
will build a $250,000 plant in the im- 
mediate future, it has been announced. 
Abe Cohen, president, will manage the 
firm, which is a development of a busi- 
ness started in New Castle in 1905 by 
Joseph Cohen. 

@ Arthur B. Hall, vice president and 
personnel director of Stahl-Meyer, Inc., 
New York city, has been elected to mem- 
bership of the board of directors of the 
company, it was announced recently. 

@ A permit for reconstruction of a 
building for the Ebner Brothers Pack- 
ing Co.,‘ Wichita Falls, Tex., has been 
issued to J. P. Carr and work is expected 
to be finished within four months. It will 
replace a building which burned last 
October. 

® The Sucher Packing Co., Dayton, 
Ohio, has appointed John W. Walker as 








INSPECTION OF THOS. E. WILSON 4-H CLUB DORMITORY 


Thomas E. Wilson (third from right) accompanied members of the All-lowa Fair Board 
to Hawkeye Downs, Cedar Rapids, Iowa, recently, to inspect the 4-H boys’ dormitory 
built last year. The building was made possible through Mr. Wilson’s gift of $10,000. 
Members of the inspection party were, left to right: Rex B. Conn, farm editor, Cedar 
Rapids Gazette; Chuck Worcester, farm editor, Radio Station WMT, and chairman, 
agricultural bureau, Cedar Rapids Chamber of Commerce; Andrew C. Hanson, manager, 
All-Iowa Fair; Mr. Wilson; Col. Charles Penningroth, president of the Cedar Rapids 
Chamber of Commerce, and H. A. Palmer, manager of Wilson & Co., Cedar Rapids. 
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FOR ANIMAL PRODUCT STUDY 


Jay C. Hormel, left, chairman of the board 
of Geo. A. Hormel & Co., Austin, Minn., 
and president J. L. Morrill of the Uni- 
versity of Minnesota, examine laboratory 
apparatus in the new ultra-modern re- 
search facilities which more than double 
the working space of the Hormel Institute 
of the University of Minnesota at Austin. 
The new section of the Hormel Institute 
includes a large laboratory, isolation units 
for studies in animal diseases, animal 
quarters for studies in animal nutrition, a 
new general office, a library and conference 
room, a general utility room and a storage 
area for large equipment. Headed by Dr. 
W. O. Lundberg, resident director, the 
Hormel Institute is divided into five major 
departments: chemistry, biochemistry, bac- 
teriology, veterinary medicine and animal 
nutrition. The new facilities were dedicated 
on May 27, 1949 (see The National Pro- 
visioner of June 11, page 21). 





general manager, it was announced re- 
cently. Charles Sive has been named 
general superintendent and Louis Zim- 
merman has been appointed sales super- 
visor and assistant sales manager. Zim- 
merman has been with the firm for 30 
years, in various capacities. Walker’s 
assignment includes the supervision and 
coordination of the selling, buying and 
manufacturing divisions as well as over- 
all supervision. 

@ W. A. Davis and Elmer Williamson 
have taken over management of the 
Brundidge Packing Co., Troy, Ala. The 
company will slaughter and process 
beef, pork and poultry. 

@ Emil W. Meyer, auditor of the Harri- 
son, N. J. plant of Swift & Company, 
retired recently after 47 years with the 
company, it was announced by B. V. 
Traynor, plant manager. Meyer joined 
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Swift’s Cleveland plant as a stenogra- 
pher, later held various positions in 
many cities until 1928 when he was ap- 
pointed general ledger clerk at “Harri- 
son. He was promoted to auditor in 
1931. H. S. Starr, a Swift employe for 
26 years, will succeed Meyer. Also re- 
tiring from Swift this month is Peter 
Sheehan, after 31 years in the plant pro- 
tection department at S. St. Paul. 

@ C. Wendel Muench, Chicago advertis- 
ing agency which has a cooperative 
merchandising and sales promotion plan 
for a number of meat packers, held an 
open house Friday afternoon, June 10, 
at its new location, the twenty-second 
floor of the Lincoln Tower building, 75 
E. Wacker dr., Chicago. 

@ The Flicker Packing Co., North 
Platte, Nebr., is building an addition to 
its plant which will increase its capac- 
ity to about 500 cattle or 1,500 hogs per 
week. Construction will be completed by 
August, according to Fred Flicker, 
president. The plant operates under 
federal inspection. 

@ H. L. Sparks & Co., National Stock 
Yards, Ill., recently began a livestock 
order buying business in Peoria under 
the name of H. L. Sparks & Co. In ad- 
dition the company operates a business 
at Bushnell, Ill. and other midwest 
points, under the name of Mid-West 
Order Buyers. 

@ John Engelhorn & Sons, Inc., Newark, 
N. J., is constructing new concrete 
block livestock receiving pens, at a cost 
of $25,000. The company recently com- 
pleted a $100,000 processing building. 
The Engelhorn plant has been in busi- 
ness 70 years and employs about 125 
persons. 

@ John W. Coverdale, manager of the 
agricultural bureau of the Rath Pack- 
ing Co., Waterloo, Ia., spoke on “Esti- 
mate of Losses from Horns in Shipping 
Cattle to Packing Plants” at a meeting 
of the National Polled Cattle Promotion 
Club at Waterloo, June 6. The club 
toured the Rath Packing Co. plant the 
following day. 

@ Herbert H. Moore, 74, retired Swift 
& Company employe at St. Paul, Minn., 
died recently. He had spent 45 years 
with the company, most of it in an ex- 
ecutive capacity. 

@ Edward Babkin has resigned from the 
Cudahy Packing Co. to accept a position 
as manager of the Leon Manaster Co., 
Los Angeles, distributor of Dubuque 
canned meats. Babkin was in the sales 
department of Cudahy at New York, Los 
Angeles and San Francisco for ten 
years, and prior to that spent ten years 
with Wilson & Co. 

@ Edward E. Brice, 52, vice president 
of Riverdale Products Co., feed manu- 
facturer, Chicago, died recently. 

@ Mrs. Gertrude Gibbons, the wife of 
Thomas P. Gibbons, a vice president of 
the Cudahy Packing Co., died recently. 
@ Judges of the National Barrow Show, 
to be held September 14-17 at Austin, 
Minn., include the following packer rep- 
resentatives: L. P. Reeve of Geo. A. 
Hormel & Co.; C. R. Adams of Wilson 
& Co.; M. E. Corcoran of Cudahy Pack- 
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NEW SCHROEDER MANAGEMENT 


Effective Jume 20, J. A. Kearney (left) 
will be sales manager and Lloyd L. Need- 
ham (right) will be general manager of 


the new beef plant of the Schroeder Pack- © 


ing Co. at Glenwood, Ia. Harry Schroeder 
is president and organizer of the company. 
The new officials report that the firm will 
serve a number of markets with its carcass 
beef and will also turn out cuts and bone- 
less beef. Kearney was formerly associated 
with the Marhoefer division of the Kuhner 
Packing Co. and prior to that time was 
connected with the Sucher Packing Co. 
and Swift & C y- Needham was also 
connected with Marhoefer-Kuhner and 
served with Wilson & Co. as head buyer at 
Cedar Rapids and for many years managed 
the Supreme Packing Co. at Elburn, IIl. 








ing Co.; Fred Gunkel, Oscar Mayer & 
Co.; R. G. Plager, John Morrell & Co., 
W. T. Reneker, Swift & Company; Har- 
old Stone, Rath Packing Co., and Edward 
N. Wentworth, Armour and Company. 
@ The O’Neill Meat Co., which recently 
began business in Fresno, Calif. as a 
wholesale beef firm, supplies steaks, 
roasts and other cuts to specification. 
All cattle are selected by J. E. O’Neill, 
president, and fed for several months 
before slaughter. They are trademarked 
“O’Neill-Fed Beef.” The cattle are 
slaughtered at the new Sierra Packing 
Co. in Fresno. Officers of the O’Neill 
Meat Co. in addition to O’Neill are: 
H. H. Guffey, vice president and gen- 
eral manager; Sam Stephenson, sales 
manager; Charles Corrigan, office man- 
ager; George Maglio, head meat cutter, 
and Willis Lankford, in charge of de- 
liveries. 

@ Speakers for the 1949 short course 
August 15-19 at Urbana, IIl., sponsored 
jointly by the American Oil Chemists’ 
Society and the University of Illinois, 
have been announced. Included are R. P. 
Hutchins, French Oil Mill Machinery 
Co.; F. C. Vibrans, American Meat In- 
stitute; A. E. Bailey and J. E. Slaugh- 
ter, Girdler Corp.; R. W. Bates and C. E. 
Morris, Armour and Company; H. T. 
Spannuth and G. A. Crapple, Wilson & 
Co., and Leo C. Brown, Swift & Com- 
pany. Enrollment is expected to reach 
175. 

@ Jerome L. Epstein has joined the staff 
of Philip Barr & Co. Inc., New York, 
N. Y., to manage the meat and provi- 
sion, canned, corned and smoked meat 
departments. 

@ Howard A. Hoaglund of Zimmerman, 
Alderson, Carr Co., Chicago, has been 


named president of the National Fats & 
Oils Brokers’ Association for the 1949- 
1950 year. Paul Lacy of Lacy-Logan Co., 
Dallas, Tex., was named vice president, 
and George K. Dahlin, Roesling Monroe 
& Co., Chicago was named secretary- 
treasurer. 


© Bison Products Co., Inc., Buffalo, 
N. Y., has incorporated the business and 
realigned the executive setup. Umberto 
Battistoni, founder, continues as presi- 
dent. His two sons, Dominic and Alvino, 
have become vice president and treas- 
urer, respectively. Both have been with 
the company since it was founded al- 
most 20 years ago. 


@ The Beesley Packing Co., Andalusia, 
Ala., which was started in 1944 by 
Stella Beesley, has expanded gradually 
since that time until today it operates 
its own stockyards and employs about 
40 persons. The firm built a new plant 
in 1946 and was incorporated in that 
year. 


@ Leo Waxenberg has asked permission 
to build a packing plant near the Union 
Stock Yards in Omaha. 

® New meat coolers will be installed in 
the Grand Rapids, Mich. packing plant 
owned by Preston Anderson, it was re- 
ported recently. 


® C. E. Seay has been appointed mana- 
ger of the Spartanburg, S. C., branch 
of Swift & Company, succeeding C. D. 
Williams, who was transferred to the 
firm’s general office in Chicago. Seay 
had been manager of the company’s 
Anderson, S. C. branch. 


@ The Farmers By-Products Rendering 
Co., Glencoe, Minn., recently started 
operations. 

@ A delivery truck with 400 lbs. of 
meat was stolen recently in front of a 
meat market in mid-Philadelphia. John 
A. Kennedy, driver for Henry’s Quality 
Meats, told police he was making a 
delivery when the truck was driven 
away. 

@ B. E. Kentner has been appointed 
manager of the Joliet, Ill. branch of 
the Cudahy Packing Co. He started 
there in 1934 and worked subsequently 
in various branches in the Midwest. He 
succeeds R. E. Frankenberg, who has 
been assigned to other duties. 


@ Edward Hansen will retire from 
Swift & Company on July 1 after nearly 
32 years continuous service as chief 
painter at the Chicago plant. Mr. Han- 
sen was born in Norway. After a few 
years in the Norwegian Merchant Ma- 
rine he came to this country. Following 
in his grandfather’s footsteps he be- 
came associated with interior decora- 
tion. When Swift expanded its general 
office facilities in 1917 he joined the 
organization to supervise the decorating 
activities of the company. 

@ The five winners of the University of 
Missouri Block and Bridle livestock 
judging contest were given a three-day 
visit to the St. Louis National Stock 
Yards as part of their prize award. They 
were entertained by the Stockyards Co. 
and the St. Louis Live Stock Exchange. 
They toured the Swift & Company plant 
one afternoon. 
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Tests on route trucks have shown that Foster- 
Built Dry-Ice Truck Bunkers maintain de- 
sired temperatures more than 18 hours with 
as many as 30 to 40 door openings. 


Transport trucks with Foster- 
Built Dry-Ice Truck Bunkers 
have gone as long as 72 hours 
under moderate weather condi- 
tions without re-icing. Bunkers 
are available in 2-block and 4- 
block sizes. 


DON’T TAKE CHANCES 


Bunkers now. 
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A Foster-Built Dry-Ice Truck Bunker is 
foolproof and eliminates the danger 

of loss through mechanical breakdown. 
For better refrigeration at lower cost, 
investigate Foster-Built Dry-lce Truck 











FOSTER-BUILT 
Dry Ice Truck Bunkers 









Low Initial Cost | 

Low Installation Cost 

Low Maintenance Cost 

High Refrigerating Efficiency 


The Foster-Built Dry-Ice Truck Bunker is the new, low-cost way to 
effective truck refrigeration. This unit puts to most efficient use all the 
temperature-reducing qualities of Dry Ice. The bunker is constructed 
so that the Dry Ice rests directly over a 2-inch bottom air duct. The 
Dry Ice chills the metal top plate of the air duct, and a low-amperage 
sirocco-type fan forces the air along the length of the chilled plate, 
effectively lowering the temperature of the air. The chilled air is then 
circulated throughout the truck. 

The cost of the Foster-Built Dry-Ice Truck Bunker is but a fraction 
of the cost of most mechanical and other types of truck refrigeration 
units, and the placement of four bolts is all the installation required. 
The units are light in weight and permit increased payloads. Virtually 
no maintenance is required. 


IDEAL FOR FLEET AND INDIVIDUAL TRUCK OPERATORS 


The Foster-Built Dry-Ice Truck Bunker has proved to be an effec- 
tive, low-cost means of refrigeration for both fleet and individual 
operators. Units are easily removed when refrigeration is not 
required and in fleet operation may be moved from truck to truck. 

For complete information on this new low cost refrigeration 
method, send in coupon today or call MOnroe 6-6880 in Chicago, 


GET THE FACTS...MAIL THIS COUPON TODAY! 
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1 ‘ 
. Foster-Built Bunkers, Inc. . 
1 757 W. Polk Street, Chicago 7, Illinois os t 
4 Gentlemen : Please send me fully ill d, free booklet giving ; 
1 complete information and ‘‘case histories” of Foster-Built Dry- 1 
1 Ice Truck Bunkers. : 
‘ 
1 Name | 
+ Comp i 
‘ ‘ 
1 Add : 
4 City Zone ES : 
1 
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~ PLANT OPERATIONS 
Ideas for Operating Men 





USING LARD FLAKES 


An eastern processor asks how lard 
flakes are added to lard. He writes: 
EDITOR, THE NATIONAL PROVISIONER: 

Can you tell us how to use lard flakes for hard- 
ening lard and the way to judge the quantity re- 
quired? 

Lard flakes may be added to the 
melted lard while it is in the clay kettle 
or in the settling tank. The lard, of 
course, must be hot (around 160 degs. 
F.) and the flakes must be thoroughly 
diffused throughout the melted fat. The 
inquirer does not state how he is chill- 
ing his lard: flakes will work satisfac- 
torily when the lard is put through a 
Votator or over a roll. Results are not 
so good, however, when the lard is 
chilled in a tank or kettle since the 
flakes solidify first and tend to separate 
from the rest of the lard. 

Flakes are not added to lard on a hit 
or miss basis but in a quantity depend- 
ing on the original melting point of the 
lard and the titer of the flakes. 

The usual range of Wiley melting 
points of lard made from various types 


of hog fat are: lard made from leaf fat, 
44.5 to 46.0 degs. C.; lard made from 
killing fat, 43.0 to 43.5 degs. C.; mix- 
ture of all body fats, 39.5 to 41.0 degs. 
C.; back fat, 37.0 to 38 degs. C.; and 
cutting fat, 36.0 to 38.0 degs. C. 

The percentage of lard flakes of a 
given hardness required to produce the 
desired titer in a finished lard can only 
be determined by making experimental 
mixes. However, the following table 
may be helpful in estimating the per- 
centage of flakes to use in experimental 
mixes, although it cannot take the place 
of Wiley melting point tests on mixtures 
of lard with lard flakes. 

The table is based on the addition of 
57-deg. titer lard flakes in 5, 6 and 7 
per cent proportions to lards of differ- 
ent melting points. 


Wiley 
melting Wiley melting point after the addition of 
point . 5% lard 6% lard 7% lard 
of lard flakes flakes flakes 
38 43.7—44.7 44.5—45.5 45.0—46.0 
39 44.0—45.0 44.7—45.7 45.3—46.3 
40 44.3—45.3 44.9—45.9 45.5—46.5 
41 44.5—45.5 45.1—46.1 45.7—46.7 
42 45.0—46.0 45.5—46.5 46.0-—47.0 





FLEXIBLE REFRIGERATION IN THE SAUSAGE PLANT 


(Continued from page 13.) 


compressor is needed as, all rooms are 
turned on at the same time, imposing a 
sudden maximum load. Likewise, the 
spread in cooler temperature from the 
desired setting frequently is as great 
as 10 degs. either way, again increasing 
the load. With the automatic system 
the loads are systematically cut in or 
out as the temperature varies 2 degs. 
(While it is true that the same system 
under manual operations could ulti- 
mately bring the temperature down to 
the desired level, the time log would be 
greater. Consequently, to overcome the 
refrigeration load variables of manual 
operation within the specified time, 
larger compressors are needed.) 

The new system has a horizontal shell 
and tube ammonia condenser of 14 
in. diameter and 12 ft. long with 185 
sq. ft. of condensing space. Economy 
with the condenser is achieved with a 
water pressure regulator. Condensing 
is done with city water. The water reg- 
ulator is controlled by the ammonia 
pressure in the system; when the am- 
monia pressure rises the regulator ad- 
mits more water to the condenser. The 
water regulator keeps the condensing 
pressure at a predetermined level and 
prevents the wasting of water. The wa- 
ter supply line has a check valve so no 
water can back up from the condenser 
to the city main. 

The jackets on the compressors are 
equipped with a magnetic water valve 
which cuts in at the same time the unit 
is operational and stops when it stops. 


The compressor has an automatic safety 
shutoff which trips out when the dis- 
charge pressure is 225 lbs. When tripped 
out the compressors must be reset man- 
ually. Each of the compressors has a 
discharge and suction line safety check 
valve so one machine does not create a 
load for the other machine to dissipate. 

The system has one horizontal 24 in. x 
10 ft. ammonia receiver constructed in 
accordance with the A.S.M.E. code and 
certified. Each shell—the receiver and 
condenser—has a dual relief valve set 
at 250 lbs. pressure. The receiver is 
equipped with a relay magnetic valve 
which prevents the liquid from entering 
the evaporator at an equalized pressure 
when the compressors are idle. 

As an indication of the economy of 
the installation, it is interesting to note 
that the total refrigeration needs of the 
plant can be satisfied by the operation 
of one compressor, with occasional help 
from the other unit, at an estimated 
saving of one-third of the refrigeration 
capacity previously required. At the 
same time there is a safety factor for 
additional load requirements or me- 
chanical breakdown. 

The system was designed and in- 
stalled by Eugene Rytlewski, Chicago 
refrigeration engineer. 


Read about interesting packer per- 
sonalities and the latest news in a quick 
trip Up and Down the Meat Trail. 


BEEF GRADING CHANGES 


Discussion at the beef grading con- 
ference between meat industry repre- 
sentatives and the U. S. Department of 
Agriculture in Washington this week 
centered on a proposal to separate the 
federal Commercial grade into two 
grades. There has been some feeling 
that Commercial has been used as a 
“catch-all” for carcasses failing to 
grade Good, but differing widely in 
quality, finish, conformation and value. 
Thus old cows have been graded Com- 
mercial along with young animals of 
high quality and conformation which 
lack the finish for Good. 


Under one proposal, younger stock 
would be put in a higher bracket with 
a new grade name, such as Medium or 
Economy, while beef from animals over 
three years of age would be graded low- 
er into Commercial. 

Harry E. Reed, chief of the livestock 
branch, Production and Marketing Ad- 
ministration, USDA, and Fred Beard, 
chief of the grading division, are now 
obtaining the ideas of beef experts and 
grading committees from AMI, NIMPA 
and WSMPA. 


FLASHES ON SUPPLIERS 


EAGLE BEEF CLOTH CO., INC.: 
This Brooklyn beef cloth, stockinette 
and textile specialty supplier, has an- 
nounced the opening of an office in Chi- 
cago at 222 W. Adams st., Room 549. 
Miss Ida Green, formerly of Fred C. 
Kahn’s office, is in full charge. The office 
telephone number is FRanklin 2-6089. 


VISKING CORPORATION: A new 
sales representative for Visking, Lim- 
ited, in Canada is Andrew H. Cameron, 
a native Canadian connected for many 
years with the meat industry there. He 
was formerly associated with the 
Procter Packing Co., Ltd., and Burns 
and Company (Eastern) Ltd. His head- 
quarters will be the Visking office at 
Lindsay, Ontario. 


CARRIER CORPORATION: The ap- 
pointment of Mark E. Mooney, a veteran 
in the refrigeration field, as zone mana- 
ger for commercial refrigeration and 
food freezers covering the eastern sea- 
board states from Virginia to Maine, 
has been announced by C. U. Spriggs, 
assistant general sales manager. Carrier 
plans to expand its commercial re- 
frigeration marketing activities to keep 
pace with the growth of the air con- 
ditioning end of the business, and the 
current appointment is part of this pro- 
gram, Spriggs said. 


OAKITE PRODUCTS, INC.: John A. 
Carter, associated with this New York 
firm for 34 years, was elected president 
at the recent annual meeting. D. C. Ball, 
founder of the company was elected 
chairman of the board. David S. Ball, 
former vice president, fills the newly 
created office of first vice president. Re- 
elected were H. Liggett Gray, vice presi- 
dent; James Beckett, treasurer, and 
David A. Hearn, secretary. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 














No. 2,468,700, PACKAGING FOOD 
PRODUCTS, patented April 26, 1949 by 
John W. Ahrens, Chicago, IIl., assignor 
to Swift & Company, Chicago, IIl., a-cor- 
poration of Illinois. 

In packaging smoked beef tongue, 
boned shoulder and the like, it is diffi- 
cult to wrap them properly and securely. 
The inventor provides a transparent 
wrapper held securely in place by a spe- 
cifically-tied non-corrosive cord coop- 
erating with the ends of tlte wrapper. 


No. 2,468,755, FATTY ACID AMINE 
SALT COMPOSITION, patented May 3, 
1949 by Charles W. Hoerr, Chicago, II1., 
assignor to Armour and Company, Chi- 
cago, Ill., a corporation of Illinois. 

Octadecylammonium acetate, chloride 
sulfamate may be incorporated in a 
brine according to this patent. The brine 
may be used in ore flotation. 

No. 2,469,621, APPARATUS FOR 
STRIPPING AND DRYING ARTIFI- 
CIAL SAUSAGE SKINS, patented May 
10, 1949 by Julius Wolff, Amstenrade, 
Netherlands; vested in the Attorney 
General of the United States. 

This apparatus is adapted for asso- 
ciation with an impregnating device for 
the skins, and includes a number of 





elongated vertically disposed mandrels 
in the device, each mandrel adapted to 
have a skin sleeved thereover, and a 
suspension stripper engageable with the 
upper ends of these sleeved skins for 
simultaneously stripping the latter axi- 
ally from the mandrels in suspended 
positions. 

No. 2,468,753, BLEACHING OILS 
AND FATS, patented May 3, 1949 by 
Lloyd F. Henderson, Reading, and Louis 
H. Libby, Boston, Mass., assignors to 


_ Lever Brothers Company, Cambridge, 


Massachusetts, a corporation of Maine. 


For bleaching dark colored oil and 
fat stocks, the inventors treat them with 
an acidic phosphoric compound such as 
orthophosphoric acid, pyrophosphoric 
acid and acidic salts thereof, and oxy- 
gen in the presence of a silicate radical- 
containing inhibitor, such as sodium 
silicate or sodium fluorosilicate. There 
are 19 claims. 

No. 2,470,078, APPARATUS FOR 
SLICING HAM ON THE BONE, pat- 
ented May 10, 1949 by Harry J. Hoense- 
laar, St. Albans, N. Y. 

The joint is mounted for rotation 
with the bone as an axis, and a recipro- 
eating knife is disposed, at an angle 
other than 90 degs. to the bone’s axis, 
to enable a spiral cut to be made as the 
knife reciprocates longitudinally. 

No. 2,470,281, PRESERVATIVE 
COATINGS FOR FOODS, patented 
May 17, 1949 by Wilber J. Allingham, 
Denver, Colo. 

To preserve the meat against oxida- 
tion and dehydration, the inventor coats 
it with a hydrous mixture of lecithin 
and Irish moss gel. 

No. 2,470,465, FROZEN FOOD PACK- 
AGE, patented May 17, 1949 by Frank 
L. Broeren, George E. Wauda and Rob- 
ert Kuehl, Neenah, Wis., assignors to 





Marathon Corp., Rothschild, Wis., a 
corporation of Wisconsin. 

The package comprises a food-con- 
taining receptacle, with a cover and an 
exposed moisture-absorbent layer on 
the inner face of the cover and in direct 
contact with the food, the absorbent 
layer being saturated with water and 
frozen for sealing the food within the 
receptacle. 


No. 2,470,579, PACKAGING FOOD 
PRODUCTS, patented May 17, 1949 by 
Dean E. Rueckert, Mokena, Ill., as- 
signor to Swift & Company, Chicago, 
Ill., a corporation of Illinois. 

Sausages are packaged, according to 
this patent, into a tight, compact, at- 
tractive bundle, by arranging a number 
of them crosswise in a layer on a paper 
board backing of a width coextensive 
with the length of the sausages, pulling 
a printed identification band somewhat 
taut longitudinally over them and fixing 
the ends of the band to the backing, this 
band being of a width narrower than 
this backing, tying the bundle by a cord 
pulled longitudinally over the band and 
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tensioning this cord by a crosstie, the 

crosstie having the effect of bowing the 

paper board backing about its longitudi- 

nal axis to strengthen the package and 

the string laying over the band in a 

manner to form a relatively wide ob- 

tuse angle with the band, whereby the 

tendency of the crosstie to sheer’ 
through the band is minimized. 

No. 2,469,953, DEFEATHERING 
POULTRY, patented May 10, 1949 by 
Elmer M. Davis, St. Paul, Minn., as- 
signor to Swift & Company, Chicago, 
Ill., a corporation of Illinois. 

In this method the carcass is sus- 
pended neck down and the picking force 
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is applied in one direction with respect 
to the lay of the feathers and, subse- 
quently, a picking force is applied in the 
other direction. 

No. 2,471,282, TREATMENT OF 
LIVERS, patented May 24, 1949 by Levi 
Scott Paddock, Chicago, IIl., assignor to 
Swift & Company, Chicago, Ill., a cor- 
poration of Illinois. 

For. the purpose of conditioning the 
blood vessels of an animal liver with a 
proteolytic enzyme for the tenderiza- 
tion thereof without effecting the meat 
tissue of the liver this inventor proceeds 
by immersing an animal liver, charac- 
terized by having an outer layer of con- 
nective tissue and a network of tough, 
thick-walled blood vessels, in a solution 
of a proteolytic enzyme in a confined 
zone, subjecting the immersed liver to a 
vacuum of between approximately 20 
to 30 in. of mercury to open and distend 
the blood vessels, and releasing the 
vacuum so as to allow the proteolytic 
enzyme solution to enter the distended 
blood vessels without rupturing them, 
whereby the enzyme becomes associ- 
ated with the tough blood vessels with- 
out contacting the meat tissue of the 
liver. 


TWO MORE BILLS PROVIDE 
PARITY ON FATS AND OILS 


Two additional fats and oils export- 
import equalizing bills have been intro- 
duced into the House of Representa- 
tives, HR 4880 by Hubert Scudder of 
California and HR 4893 by William M. 
Colmer of Mississippi. Like the Granger 
bill (HR 4538) they also would amend 
the Agricultural Act of 1948 by adding 
a section establishing an average parity 
price for fats and oils and giving the 
Secretary of Agriculture authority to 
maintain such parity prices for produc- 
ers. It is reported that the agriculture 
committee of the House seems favor- 
ably disposed toward the Granger bill 
and has promised a hearing on it. 
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CAST IRON PRITCH PLATE & STEEL PRITCH 


R-W Pritch Plate has standard zig-zag ribbing. It is deeply grooved and holds pritch firmly. The 
pritch plate also has extra ribbing cast along and across its back surface to give added strength and 
guard against warping. It comes with countersunk holes for anchoring to concrete or bolting to floor. 
We sell a lot of this excellent ribbed plate also for knock- 
ing pen flooring, ramps and workers’ platforms generally. 
It affords super-safety footing and can readily be flushed 
or washed down. Plate is 2” thick and ribs are 4” high 
by 4” wide. Available in any size required. As to R-W 
Steel Pritch, those using it can’t stand old style wooden 
pritches any more. It is 30” long, with one end pinned 
and the other saw-toothed. (Other lengths as ordered.) 





No. 504-3 Steel Pritch No. 143 Cast iron Pritch Plate 


Stock on hand for immediate shipment 


R. W. TOHTZ & CO., 4875 EASTON AVE. ST. LOUIS 13, MO. 
B 




















Again Quaitabte ™ 


world famous 


SOLINGEN cutlery 











Charcoal forged of the finest carbon steel, SOLINGEN Cutlery, imported from Germany, 
retains keen edge longer . i} : longer . . . saves you 


nt) La RS ee CORP. 


e NEW YORK 7, N.Y. PHONE: DIGBY 9-745 € 
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Meat Output for Week Ended June Il 


Falls 16% Below Same Period in '48 


EAT production under federal in- 
spection during the week ended 

June 11 totaled 293,000,000 lbs., accord- 
ing to the U. S. Department of Agri- 
culture. Slaughter of all species was up 
from last week which included the May 


000 last year. Output of inspected veal 
for the three weeks under comparison 
was 14,700,000, 12,500,000 and 16,200,- 
000 Ibs., respectively. 

Hog slaughter of 887,000 head was 11 
per cent above 799,000 last week, but 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 
Week ended June 11, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
June 11, 1949........ 266 140.2 134 14.7 887 129.5 214 9.0 203.4 
June 4, 1949........ 122.6 117 12.5 79 111.9 191 8.0 255.0 
June 12, 1948........ 285 140.9 146 16.2 1,178 182.2 285 11.7 351.0 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week a & Per Total 
Ended Cattle Calves Hogs mbs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
June 4, 1949........ 965 527 197 110 254 146 oo 42 12.7 28.7 
May 28, 1949........ 987 550 191 107 253 140 91 42 14.8 29.9 
June 12, 1948........ 932 494 201 111 273 155 SS 41 14.6 46.9 
11949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








80 holiday. Production was 15 per cent 
above 255,000,000 lbs. in the week ended 
June 4, but 16 per cent below 351,000,- 
000 Ibs. in the same week last year. 


Cattle slaughter of 266,000 head was 
up 19 per cent from 223,000 last week, 
but 7 per cent below 285,000 in the cor- 
responding week last year. Beef pro- 
duction was 140,000,000 Ibs., compared 
with 123,000,000 lbs. a week earlier and 
141,000,000 a year ago. 

Calf slaughter was 134,000 head, com- 
pared with 117,000 last week and 146,- 











25 per cent below 1,178,000 for the same 
week in 1948. Production of pork was 
129,000,000 Ibs., compared with 112,000,- 
000 last week and 182,000,000 last year. 
Lard production was 28,700,000 lbs., 
compared with 29,900,000 last week and 
46,900,000 last year. di 


Sheep and lamb slaughter was 214,000 
head, compared with 191,000 head last 
week and 285,000 last year. Production 
of inspected lamb and mutton for the 
three weeks under comparison totaled 
9,000,000, 8,000,000 and 11,700,000 Ibs. 








MINUS CUTTING MARGINS INCREASE WITH DOWNTURN 


(Chicago costs and credits, first three days of week.) 


Product values, especially for the 
light and medium weight cuts, went 
down a little faster than hog costs this 
week and as a result the light and me- 
dium butchers showed greater minus 
cutting margins than a week earlier. 
However, the loss on the heavy butchers 
was about the same as in the preceding 
week. A good proportion of the run at 





Chicago this week was in the form of 
sows. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 





——180-220 Ibs. ——220-240 lbs.—— ——240-270 Ibs. 
Value Value Value 
Pct. Price per percwt. Pct. Price per perewt. Pct. Price per per cwt. 
live per ewt. n. live per  cwt. fin. live per ewt. fin 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 48.7 $6.13 § 8.81 12.6 48.5 $6.11 §$ 8.58 12.9 48.1 $6.21 $ 8.71 
Pienics ............ 5.6 35.0 1.96 2.84 5.5 33.6 85 2.59 5.3 31.7 1.68 2.35 
Boston butts ...... 4.2 38.3 1.62 2.34 4.1 37.8 1.55 2.19 4.1 34.1 1.40 1.93 
Loins (blade in) 10.1 45.9 4.64 6.70 98 43.8 4.29 6.08 9.6 36.5 3.50 4.89 
Bellies, S. P....... 11.0 30.5 8.37 4.84 9.5 30.1 2.87 4.06 3.9 26.5 1.08 1.46 
Bellies, D. 8....... oe . oan von —_ 2.1 20.8 45 62 8.6 20.8 1.79 2.50 
Fat backs ......... (a te oss ope 3.2 82 -26 37 46 84 39 A 
Plates and jowls... 2.9 13.0 .38 55 3.0 138.0 39 55 3.4 13.0 44 62 
Ow Beek .cc.cceses 23 94 -22 .30 22 m4 21 -29 2.2 9.4 21 -29 
8. lard, rend. wt.13.9 10.4 145° 2.07 12.3 10.4 1.28 1.80 10.4 10.4 1.08 1.51 
Spareribs .......... 1.6 40.0 64 92 1.6 39.0 62 00 1.6 36.8 59 81 
Regular trimmings... 3.3 21.0 -69 98 3.1 21.0 65 -88 2.9 21.0 61 86 
Feet, tails, 
neckbones ....... ed 11.7 -23 34 2.0 11.7 -24 33 2.0 11.7 -23 33 
Offal & misel....... oes .60 -86 ose eee -0 85 wats ook 0 84 
Total Yield & Value. 69. 5 $21.93 $31.55 71.0 21.36 $30.00 71.5 $19.76 $27.64 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost of hogs..........--++. $21.22 $21.03 $20.63 
Condemnation loss........- All Per cwt. ll Per cwt 10 Per ewt 
Handling and overhead.. 1.10 fin. 96 fin. 86 fin. 
— yield —-- yield — yield 
TOTAL cor PER CWT.. $22.43 $32.27 $22.10 $31.12 $21.59 $30.21 
TOTAL VALUE ........-- 21.93 31.55 21.36 30.09 19.76 27.64 
Cuttin ponoet pe weweev' —$ .50 —$ .72 —$ .74 —$ 1.03 —$ 1.83 —$ 2.57 
Sargin last week........ — 02 — 2 — .% — 4 — 1s — 2.57 








a 
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APRIL MEAT EXPORTS- 
IMPORTS 


The U. 8S. Department of Agriculture 
has reported United States exports and 
imports of meat in April as follows: 


April i 
1ba9 “bas 
Ibs. Ibs. 
a Geeqestieh—; 
Beet = eal— 
or tneeee avepdses 442,770 444,865 
. Pickled or cured....... 898,129 522,565 
ork— 
Fresh or frozen........ 195,111 105, 
Hams and shoulders, aa 
- Sacbsvedtevbse po get #8.aee 
Other ook, pickled or oe 
dhdg oe voccece 2,181,170 760,762 
Mutton” ons lamb........ 80,3 966,532 
Sausage, including canned 
& sausage ingredients. 308,548 500,140 
Canned meats— 
ee BR Tae 168,057 82,452 
UGE saverendccctar ced 877 485,824 
Other canned meats’... 89,267 608, 886 
Other meats, fresh, frozen, 
or cured— 
Kidneys, livers, and 
other meats, n.e.s. 59,138 67,480 
Lard, including neutral. "92,308,855 16,328,434 
Tallow, edible .......... 151,066 407,610 
Tallow, inedible ........ 53,104,231 2,430,330 
Grease stearin .......... 52,000 2,161 
IMPORTS— 
Beef, fresh or frozen.... 3,001,804 199,368 
Veal, fresh or frozen. .... 419,814 ove 
ve and veal, pickled or 
onke agegsenyoosns 848 
Pork. fresh or frozen.... 117,381 rie 
Hams. «caesar and 
go 000905655940600 26,183 \ 
Pork. other pickled or me ite 
bas ao rkehsesutre 4, 
Mitton ana one. jamb vlog esene 113,7: — 
anned beef* ........... Sone 082, 
Tallow, Sreaibie Creverse Mar 


‘Includes many items which evnniat of varying 
amounts of meat. 


*Canned beef from Mexico not included in these 
statistics. 


CHICAGO PROVISION STOCKS 


Total lard stocks on June 15 of 73,- 
070,288 lbs. were under those held on 
May 31, 1949 and June 15, 1948. Current 
stocks were 8,192,493 Ibs. less than 
the 81,262,781 Ibs. reported two weeks 
earlier and 9,089,234 Ibs. under lard 
inventories reported a year earlier. 


June 15, May 31, June 15, 
49, Ibs. "49, Ibs. '48, Ibs. 
P. S. lard (a)...61,701,717 70,014,416 67,981,728 
P. 8. lard (b)... 6,836,000 6,577,000 228,000 
a hw ~ ae 
BOD. csvecs 499,428 634,920 1,004, 
Dry rendered be 
pp =r 240,000 280,000 cen 
Other lard ...... 4,293,148 8,756,445 12,904,018 
TOTAL LARD ..73,070,288 81,262,781 82,159,522 
D. 8. cl. bellies 
(contract) .... 234,300 139,200 , 
oS bellies PUR ta 
other) ....... 5, 009,328 5,523,384 10,879, 
TOTAL D. 8 nee 
BELLIES ..... 5,243,628 5,662,584 11,860,182 
D. 8. rib bellies ‘ soe oes 


(a) Made since Oct. 1, 1948. 
(b) Made previous to Oct. 1, 1948. 


RETAIL PRICES AT CHICAGO 


The American Meat Institute reports 
that retail meat prices in Chicago ad- 
vanced a little last week to a level 3 per 
cent above a week earlier, but were 5 
per cent below the corresponding week 
in 1948 and 11 per cent under the 1948 
summer peak. Compared with the high 
reached in the summer of 1948, lard was 
down 41 per cent; chuck roast, 23 per 
cent; sliced bacon, 21 per cent; sausage, 
20 per cent; rib roast, 18 per cent; whole 
ham, 16 per cent, and round steak, 15 
per cent. For the week ended June 9, 
retail beef prices showed 8 to 8 per cent 
gains over the preceding week while 
pork items were around 1 to 2 per cent 
higher than in the June 2 week. 
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STEAM JACKETED KETTLES 


nothing || 200 Gal. New Hubbert All Stainless, die drawn inner shell %4 
| Jacketed good 100 Ib. Press. used 30 hrs. .... fob Fla. $700.00 
} 100 Gal. Groen New Surplus, Stainless Clad inter., painted exter. 
exce | S % jacket all stainless cover ... 40 Ib. Press... fob Chgo. $275.00 
80 Gal. Asst. Makes. Stainless Clad interiors, painted exter. used 
} but in top condition................... fob Chgo. $225.00 ea. 
UNITED'S 20 Gal. Aluminum “Wearever” choice high or low legs, used re- 
WN ccksetacccaccctacasiccabé fob Chgo. $80.00 ea. 

MANY OTHERS NOT LISTED 
i a } WE ALSO REPRESENT THE FOLLOWING MAKES OF “NEW” KETTLES 


CORKBOARD 





E. G. JAMES CO. 


| 316 South La Salle Street 
|| HA rrison 7-9062 ° Chicago 4, Ill. 














Precision manufacturing meth- 


ods ... Block Baking by an ex- 
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€ 
& external and internal heating 
& eeeetete#-# 
make UNITED’s B.B. (Block Baked) lenced ond 
& ° 2 | oe tom made cutlery 7 in every 
& Corkboard an insulation of “LAMSON b ae sion for best ery by skilled 
shaped w! ful attention to ee s into the 
unsurpassed quality. UNITED’s operation. Core $ know-how goe 
scientific erection methods, by to» in your plant 
red of o better = favorite for 
8B.B skilled craftsmen, likewise, as- You fe ore LAMSON Cutlery 
P ’ when you 
‘ . . ° be 0 years. 
conx ena sure the highest insulation ef over 10 write FOR CATALOG 





ficiency. 








CORK COMPANIES | “———...... 


teel Blade 
KEARNY, .NEW JERSEY | cee 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES | 


Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, Lo. Rock Island, III. LAMSON & GOODNOW MF GS. ¢¢o 
ote par steed ogre New York, N. ¥ St. Louis, Mo 

, A janapolis, Ind. o PM Ve le lp MO. ; 5 — 
Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. | Gum Shelburne Falls, Massochusetts * [ome 
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OTAL meat in cold storage on June 

1 was under the five-year average, 
with holdings of all items except cured 
and smoked beef and pork below aver- 
age, according to the report of cold 
storage stocks issued by the U. S. De- 
partment of Agriculture. June 1 stocks 
were also under stocks a month earlier, 
with smaller inventories for all items 


June 1 Cold Storage Meat Inventories 
Skid from May and Drop Below Average 


a year earlier. The five-year average 
for June was 7,424,000 lbs. larger than 
current holdings. 

Beef holdings of 87,500,000 Ibs. de- | 
clined 20,098,000 lbs. from May 1, and | 
were far below the average June 1 in- 
ventory of 159,130,000 Ibs. and 9,255,- 
000 Ibs. below the holdings a year ago. 

Lamb and mutton stocks totaled 








*Lard and rendered pork fat included. 


plants. ‘Preliminary figures. 


122,000 Ibs. 
included with appropriate type of meat. 





U. S. COLD STORAGE STOCKS ON JUNE 1 


June 1, '49 June 1, '48 May 1, '49 av. 1044-48 
pounds pounds pounds pounds 
Beet, SUED 0 nveccsshviabedebeedeorceas cba 77,170,000 86,931,000 95,867,000 151,523,000 
in cure, cured & smoked............ 10,330,000 9,824,000 11,731,000 7,607,000 
‘Total Ee cons sie dmnasiecas wpietareen 87,500,000 96,755,000 107,598,000 159. 130,000 
EE TEE ce eecccne nr ceqtenesecces dbus 250,770,000 351,700,000 301,782,000 237,996,000 
Pork, dry salt in cure & cured............ 51,429,000 62,164,000 56,604,000 84,002,000 
Pork, all other in cure, cured and smoked . 170,869,000 166,192,000 186,845,000 158,494,000 
Total Er 3,068, 580,056,000 545,231,000 480,492,000 
DO Oe MOREE, . ccacvescocvcsccesecus 7,411,000 7,665,000 9,864,000 11,288,000 
WE. Dethtn sande hoo cheeswees bocce ssaaee 7,957,000 5,823,000 ik | ae 
All edible offal, frozen and cured*........ 55,433,000 51,124,000 58,535,000 62,524,000 
Canned meats and meat products*........ 36,170,000 35,389,000 C!S ae. 
Sausage room products*........... . 13,817,000 13,227,000 14,089,000 __,.... ss 
DO akbiledss ehebgodeastshothaseidnccin 125,701,000 148,731,000 136,021,000 *179,896,000 
errr 2,343,000 1,929,000 2,195,000 


NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
*Included in above figures are the following government-held stocks 
in cold storage, outside of processors’ hands as of June 1, 
lbs. The revised figure for lard and rendered pork fat held by the government on May 1, 

*No historical figures for these items. 


June 1, 5-yr. 








1949 was 
*Trimmings formerly included with offal now 








except rendered pork fat, and the same 
was true for practically all items com- 
pared with a year earlier, with only 
veal, edible offal, canned meats, sausage 
and rendered pork fat holdings larger 
on June 1, 1949 than on the same date 
in 1948. 

The out-of-storage movement of pork 
increased substantially during May. 
June 1 stocks of 473,068,000 lbs. were 
under holdings on May 1 by 72,163,000 
Ibs. and 106,988,000 Ibs: below holdings 


7,411,000 lbs., which was under the 9,- 


864,000 Ibs. a month earlier, 7,665,000 | 
lbs. a year earlier and the five-yearaver- | 


age of 11,288,000 lbs. Veal stocks were 
down 3,876,000 Ibs. from May 1, but 
were above June 1, 1948 stocks. 

The 128,044,000 lbs. of lard and ren- 
dered pork fat held on June 1 was 10,- 
172,000 lbs. below the 138,216,000 lbs. a 
month earlier, 22,616,000 lbs. under 


1949: Lard and rendered pork fat, 658,000 | 








stocks a year earlier and 51,852,000 lbs. 


smaller than the five-year average. 





WEEKLY FAMILY FOOD BILL 
WAS 32% OF INCOME IN ‘48 


American city families spent an aver- 
age of $25.57 a week for food or 32 per 
cent of their total weekly income in the 
spring of 1948, a survey of the Bureau 
of Human Nutrition and Home Econom- 
ics, U. S. Department of Agriculture, 
reveals. In 1942, urban families aver- 
aged $14.23 or 26 per cent of their 
weekly income for food. 


The bigger postwar food bills have 
gone partly into higher prices, partly 
into larger purchases. The much larger 
share of income spent for food by fam- 
ilies in the lower income groups is 
shown by the following survey figures: 
Families with incomes of $7,500 or more, 
which had the largest average family 
size, spent $44.08 a week for food, or 
17 per cent of income. Families with 
$3,000 to $4,000 incomes spent $27.06 
for food or 35 per cent of income. Fami- 
lies with incomes under $1,000 spent 
$13.76 a week for food or 74 per cent 
of income. 


The higher income families used an 
average of 13.9 lbs. of meat, poultry, 
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| 
and fish per week compared with 7.5 lbs. 


used by the lower income group. Fami- 
lies in all the income groups were using 


12 per cent more meat, poultry and fish 
in 1948 than in 1942, the survey showed. | 


APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 
April were reported as follows: 


April 1949 April 1948 
Excise taxes (including 


special taxes) ........ $1,181,882.12 $813,472.65 


Quantity of products on which tax 
was paid in April 1949 and 1948: 


Oleomargarine, colored, Ibs.. 973,763 5,802,848 
Oleomargarine, uncolored, ibs. sa: 949,000 72,730,400 








CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended June 11: 


Week Previous Cor. wk 
June 11 week 1948 
Cured meats, 
pounds ........ 21,766,000 16,128,000 22,927,000 
Fresh meats, 
pounds ........ 43,605,000 47,107,000 27,232,000 
Lard, pounds .... 9,462,000 4,548,000 3,123,000 





PROPERTY O 
CUDAHYS 
Selected SHEEP CASINGS 


O78 222 


| A 4 ne 
he 


l TESTED FOR UNIFORM STRENGTH 












to give you less breakage— 
lower 
WZ Sat 








TESTED FOR UNIFORM SIZE 


to give you finer appearance — 
more sales 











For sure quality, get Cudahy’s 
Selected Sheep Casings. They 
are rigidly tested. 

Lower Costs — More Sales 
ALL Cudahy casings are double 
tested for uniform strength and 
size. This cuts breakage losses and 
also assures you of well-filled, 
smooth, fine-looking sausage that 
sells on sight. 

They're “Naturally” Better 
Sausages made with natural cas- 
ings have a plump, appetizing 
appearance. .evenly smoked 
flavor... and sealed-in juiciness 
that can’t be imitated. 


Try Cudahy's For Fast Service —Cudahy’s 
many branches can quickly fill 
your orders for any of 79 differ- 
ent sizes of beef, pork, or sheep 
casings. Talk to one of our Casing 
Sales Experts—write or wire 
today! 






Saiuend ad Geum ital apace 
Producers and importers of sheep casings 
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DRY SAUSAGE West Indies .... 


MEAT AND SUPPLIES PRICES 












































(Le. prices) Mayetans. flour, fey 
Cervelat, ch. bog bungs.... 83 West India Nutmeg 
Thuringer pee ccedcosgscees 50 prika, Si 
Chicago 1 cn ve A eeseves eevceccese 4 2 Memes 4 
FM Rin c banks bone0 78 a_i oO 
2. S yoy al = Packers ........ @l. 
enoa style salami, ch..... . 1. 
WHOLESALE FRESH MEATS FRESH PORK AND Pepperoni ..--...°--.....- 10 Pepper, white ©... $i: 
CARCASS BEEF PORK PRODUCTS Cappicola (cooked) -...... 72 SURG, MNACK @1.16 @1.2 
(Le.1. prices) a ie bigs ens i # Italian style hams......... 74 Black Lampong.. @1.16 @1.22 
ams, skinned, S.. 
June 15, 1949 Pork ioing, regular, . SEEDS AND HERBS 
; - g : Serer 46 @47% (Le.l. prices) 
Pork loins, boneless........ @65 - Ground CURING MATERIALS 
, skinned, bone in, Whole for Saus. Cwt. 
W 2G IBS. 22 cesccccce 37% @38 Caraway Seed ...... 23% @27% Nitrite of soda in 425-lb. 
Picnics, 4/6 Ibs........... Cominos seed ....... 33 0=— @39 bbis., del. or f.0.b. Chicage...$ 8.89 
oe vy, pancves oni = en” ee ed., fey..... 22 os Saltpeter, n. ton, f.o.b. N. ¥.: s3.00 
ton butts, 4/8 Ibs...... ly el. American ...... 19 os . refin BTAD...csseeeees J 
Sani wes yrs cows, i 34% 35 Boneless butts, ¢.t., 3/5....48 49 Marjoram, Chilean .. 26 30 Small crystals ......+++++++- 14.40 
y mot 31 po a 79 81 CRORES occcceccece e bt Medium crystals ...:....-.-- 15.40 
i BOS. éuidqectsecnnen 16 er, Morocco, Pure rfd., 7 — —. ee ~~ 5.25 
MED sv adccccccsecccocerss Natural No. 1..... 13 15 Pure rfd. powdered nitrate o 
- 84% @35 DD . boob ueetee coeeses 10 eit Marjoram, French .. $3 $3" BONS cocesccccccosccsssess unquoted 
| ged Overs covescccsconwe Sage - mation §glt, in min. car. of 60,000 Ibs. 
STEER BEEF CUTS =, Se saiunertucnkatass $*¢ 5% _ ) ype per @30 @35 only, paper sacked f.o.b. Chee. -_ 
500/700 Lb. Carcasses Feet, front .......---...-. 7 @ 7% SPICES Granulated ...........-000+ $19.52 
a FANCY MEATS (Basis Chgo., orig, bble., bags, bales) HOO a5 ion cars 
Hinds & ribs............ @57 (Le.1. prices) Whole Ground Dai s esd tara ss 10.74 
Hindquarters ........... 52 @54 Beef tongues, corned...... 36 37 Allspice, prime ... $3 33 Sugar— 
nds, flank off........ 49 @52 Veal breads, under 6 oz. 87 Resifted ....... 31 35 w, 96 basis, f.0.b. 
Loins, trimmed ......... 7% @i7s8 6 to is es Dina cdokawswen« 88 Chili powder ee 37 New Orleans ... 
Loins & ribs (sets)...... 68 @70 nic shee bis onédes 89 ili pepper ..... - 39 Standard gran., 
Birloing ........-.-..066 66 pt Calf teaguee nb ihn ab. 5 oaee 23 @26 Cloves, Zanzibar .. 34 38 refiners (2%) 
Seated mieten deond 34 36 Lamb fries .............++ 85 Ginger, Jam., wael. 44 48 Packers’ curing sug 
DED Wa abhecccccecoccess 37 $3 Ox tails, under % Ib....... 10 Ginger, African. 39 @43 bags, f.o.b. Reserve, La., 
Chucks, square cut...... 38 Sts Ma cdvs bheseccae 20 at “iaega'’ 25 @2 m MD cesccccesevecoeetoss 
Cocos sesorssseasses ace cy. nda xtrose, per ewt 
ONE Svc ncccbcetewes 33 @35 SAUSAGE MATERIALS— East Indies .... @1.22 in paper bags, Chicago 
Good: FRESH 
Hinds & ribs............ 494% @51% (1c.1. prices) 
Hindquarters 0.01 80 G52” Pork trim., rex. 0%es---21 22 PACIFIC COAST WHOLESALE MEAT PRICES 
» PRE OTL we ee ewe ’ork tri * P. 
Loins, trimmed ......... 70 @i2 85% oe eT ng EN 41 @43 Los Angeles San Francisco No. Portland 
Loins > ribs (sets)...... 62 @t Pork trim., ex. 95% leans. 51 @52 June 14 June 14 June 14 
C6 S cesoccocccese céee Pork cheek meat, trmd.. 34 —. BEEF: (Carcass) 
Forequariers we teeeeeees 33 @35 Pork tongues ............. :-19%@20% STEE 
rit ven es A ah shal ata * i Bull meat, boneless....... 45 a 
Ribs sq CUE eee 6 v4 Bon'ls cow meat, f.c., C. C. SD Ty Gace 000s Meizracgans tz $46.00@ 47.00 $45.00@ 45.50 
Rig hited, e Cow chucks, boneless... ++ Owen 500-600 Ibs. 45.00@ 46.00 45.00@46.00 44.00@45.00 
Briskets * 35 Beef trimmings .......... 87 aa 
123 ee ict,“ @36 400-600 Ibs. .......... 42.00@ 44.00 43.00@ 45.00 40.00@ 44.00 
. Shank meat ...........+++ 4 Utility: 
29 Veal trimmings, bon'ls..... 44 @45 400-600 Ibs. .......... 36.00@ 39.00 36.00@ 40.00 35.00@ 37.00 
cow: 
Cow, tanderictne, ‘si up eS 1.01 — =" Commercial, all wts.... 36.00@37.00 36.00@38.00 36.00@37.00 
Cutter, all wts........ 31.00@33.00 32.00@ 34.00 31.00@32.0 - 
BEEF PRODUCTS (0.1. prices quoted to manufac- © pRESH VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off) ‘ 
urers of sausage.) 
(L.e.1, prices) Beef pre. ngs: Choice: 
Tongues, selected, 3/up, Domestic rounds, 1% t DAUD ctiweksets nsaddcetes | \ 5 > tulgedeene 42.00@43.00 
fresh or froz 1% in., 180 pack...... 40 @47 Good: 
rT ht over 1% ND i eas ame atrieke 40.00@ 46.00 41.00@43.00 
Export mh as = FRESH LAMB & MUTTON: (Carcass) 
 * Aes sree eae @85 SPRING LAMB: 
Export rounds, medium, Choice: 
1% to 1%...........+. @60 Saree 57.00@59.00 54.00@56.00 56.00@58.00 
te te cna narrow, 1.00 ee Re cnvncveccenge 57.00@ 59.00 52.00@54.00 56.00 @58.00 
No. 1 24 in. up.12 14 : “ 
GOES TRB) oe cccccccees 57.00@59.00 54.00@56.00 56.00@58.00 
ae 1 weasands, 22 ew. ae 5049 Me. .......--..3 57.00@ 59.00 52.00@ 54.00 56.00@ 58.00 
Middies, sewing, 1%@ a Commercial, all wts. 55.00@57.00 48.00@54.00 53.00@54.00 
reatipiiy * ee. ..1.15@1.25 Utility, all wts......... 52.00@54.00 42.00@ 48.00 48.00@50.00 
Middies, actest, wide, MUTTON (EWE): 
in. . Good, 75 at \ se0ee ry 25.00@ 27.00 22.00@ 24.00 23.00@ 25.00 
1 H Commerc Ibs. dn. 25.00@27.00 18.00@ 22.00 20.00@21.00 
CALF & VEA IDE OFF ranen. youx CARCASSES: (Packer Style) Ctepes Strie) (Shipper Style) 
i i, og | ene < & Samy yo yrr . See orn 
(.e.1. prices) Beet 22 ae No. i 18” ad 120. “137 ibe. bipoteditare 33.50@34.50 32.00@34.00 31.00@32.00 
Choice, 80/190... .-s. 42 @43 Beef bungs, domestic...... 18 FRESH PORK CUTS NO. 
Good, 80/130 Sieucevi duces 40 @4i Dried oar salted bladders, LOINS: 
Good, 180/170 ............ 38 @40 piece Pee MODs neva swass eve 56.00@59.00 62.00@64.00 57.00@ 60.00 
Commercial, 80/130....... 88 @39 1215 . ‘wae, Bat.coese 17 18 10-12 Ibs. ............ 56.00@59.00 60.00@ 62.00 57.00@ 60.00 
Commercial, 190/170 weoese 36 @3s 10-12 in. wide, flat...... 10 13 12-16 Ibs. ............ 315.00@59.00 57.00@ 60.00 54.00@58.00 
Utility, all ‘weights.......: 33 @35 8-10 in. wide, flat...... 6 @7 PICNICS: 
ye ~~ i il i oe STNG .ctiLes scans. senosinnace rena 
CARCASS LAMBS dn. .....essss2:-::- @8.10 PORK OUTS NO. 1 
(Le.1, prices) Narrow, mediums, 29@32 HAM, Skinned: (Smoked ) (Smoked) (Smoked ) 
Choice, 40/50 ............ 538 @54 Medium; $3685 imma 2. ‘e3-9 00 55.00@59.00 57.00@ 60.00 56.00@ 60.00 
Good, 40/50 .............. 48 @50 ediu ‘35@38 bones 1.3001. = .00@ 58.00 55.00@ 57.00 56.00@58.00 
Commercial, all weights. .:40 @45 Wide ss@as Le: yocattomer +} "35 1: 
rt bungs, 34 in. cut. eg ear 42.00@ 46.00 52.00@54.00 53.00@54.00 
CARCASS MUTTON Large prime | bu a eut.29 0 BOD TE Sinn cccsreee 40.00@45.00 48.00@ 52.00 48.00@ 52.00 
(1.¢.1. prices) 4 Bo apegepeere 9 @20 WOES TRS. cc cccccevcce ok ere Pere rr 48,00@52.00 - 
Good, 70/down ........... 2 @26 Medium prime bungs LARD, Refined: 
Commercial, 70/down ..... 23 @24 84 in. cut..........- oot 14 Tierces .....ccecveceses Ce US eee 15.00@ 16.00 
Utility, all weights.......: 22% @23 Small prime bungs...... 11% @12 OO MD. cardoms & enms... BACNET ick ccccses = (ott es ncnns 
Middles, per set, cap off .40 49 EE. CONGR. < .cccstece 15.50@16.50 17.00@ 18.00 15.50@17.00 
WHOLESALE SMOKED DOMESTIC SAUSAGE 
MEATS (Le.1. prices) 
regia ies  cuds || THE FOWLER CASING CO. LTD. 
rankfurters, sheep casings.50%@51 
rm 181 parchment srpeetertere, hog casings. 
Per ca aacen sees @53——Bologn Wetomidetiostee.. a ais For 30 Years the t Distributors of 
nn ms, Soona, artificial casings. .42 43 
14/18 is.,parchinent qss Smoked ‘iver, hog bangs. 46 QUALITY AMERICAN HOG CASINGS 
CS eaesvscederces New Eng. lunch epectatty.. 62 @64 ‘ stevii 
uf Ibs., parchment on Minced luncheon spec., ch... et in Great Britain 
feet wae eesesenes ‘ongue and blood.......... 40 
Pancy trim, brisket off, "| © 4, Blood sausage 0.2.0... Eres 8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
. . , Ww i inwhaindeqs ¥ oncthe ud dpee (Cables: Effseace, London) 
Square cut seed . Polish sausage, fresh...... 38 @40 
8 Ibs. down, wrap....... @45 Polish sausage, smoked....48 @55 
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Bo OILING - yo 


THE NEW KOCH 


mokomat 


Dials Your Smoke Automatically... 
with PRECISION CONTROL! 





A completely new automatic sawdust feeder 
that puts just the right amount of sawdust into 
your smokehouse at all times without waste. 


* Saves Labor « Provides Uniform 
Smoke Density * Uses Less Sawdust’ 

e Makes Close Smokehouse 
Supervision Unnecessary 


BUTCHERS 





y (0. 


| 
\ 
g OR WIRE | CH 
AT OUR EXPENSE | ® 








NN 


PAT. PENDING 































STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. Chicago Office, 332 S. Michigan Ave., 4 














1910 West 59th St. 





NO. 108 VIENNA SAUSAGE 


CROSS CUTTER 


Here’s a compact, highly effi- 
cient machine for cutting long 
sausage inte uniform lengths 
for Vienna Sausage Canning. 

prauetion table is made entire- 
ly of hard maple. 
com modate sau 

in diameter. T-inch knives can 
be spaced to suit depth of the 
can. Be sure to specify spacing 
desired when ordering! Table 
runs at the rate of 13 feet per 


tected from drippi oe erase 
(not soewn). CA Tits: 
1000-3000 Ibs. of sausage per hr. 


Write Todoy for Complete Details. 


KEEBLER ENGINEERING co. 


Chicago 36, Iilinois 


Our 19th Year of aneiceae Service 
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NOW Clean 
Ham Boilers 
and Molds in 












Less Time 





ye can easily remove cooked- 
on meat juices, grease and fat 
with a built-for-che-job Oakite 
cleaning compound in your 
wash tank. 


Effective emulsifying and deter- 
gent properties quickly, thor- 
oughly loosen bacteria-holding 
residues—without damage to 
surfaces. Light brush-rinse com- 
pletes the job. Contact your 
nearby Oakite Technical Service 
Representative for his recom- 
mendations. You might also get 
his suggestions for economical 
plant-wide sanitation procedures 
on such jobs as cleaning your 
hog-dehairing machines, cutters, 
grinders, mixers, kettles, con- 
veyors, tables, gambrels. He'll 
give you the low-down on meth- 


ods and materials to handle 
those jobs as well as descaling, 
stripping paint, deodorizing, 
“Batch cleaning”’ trolleys, steam- 
cleaning, smoke-house wall clean- 
ing. Or send to Oakite Products, 
Inc., 20A Thames St., New 
York 6, N.Y. for free ““Oakite 
Meat Plant Cleaning Digést.”’ 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 


OAKITE 
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KW HOWE 
POLAR CIRCLE COILS 


—- Pua 2 Fd 
Scnbalionit O Way Savig?. 





“The most remarkable low temperature coils I ever used,” 
writes Mr. A. of Alabama. 


YOU SAVE: PRICE - SPACE - LABOR - WEIGHT 
REFRIGERANT - FREIGHT 


A REVOLUTIONARY STEP in refrigeration efficiency and economy. 
Perfect for meat packers, quick freezing plants, cold storage 
plants, ice plants, ice cream plants. These amazing new HOWE 
POLAR CIRCLE COILS are built for heavy duty use in both 
coolers and freezers. Provide greatly improved refrigeration that 
assures better product control. Developed out of Howe’s 37 
years of specializing in refrigeration problems. Proved by on- 
the-job testing ! Big Savings in all six ways over bare pipe coils ! 
IMMEDIATE DELIVERY - WRITE FOR DETAILS 
FOR ALL REFRIGERATION PROBLEMS consult Howe, since 1912 


manufacturers of ammonia compressors, condensers, coolers, fin 
coils, locker freezing units, air conditioning (cooling) equipment 


How §E: 


ICE MACHINE CO. 


Distributors in Principal Cities » Cable Address: Himco, Chicago 
2831 MONTROSE AVE. « CHICAGO 18, ILLINOIS 


Available: A few territories for new Distributors. 
Your inquiry will receive our prompt answer. 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JUNE 16, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
POS os ise ctse 46%4n 464n 
2. Parr 4644 n 4644n 
12-14 ......... 46%n 464n 
ee Sm 464n 4644n 
BOILING HAMS 

Fresh or Frozen 8.P. 
46%n 4644n 
454gn 45%n 

44n 44n 





SKINNED HAMS 
Fresh or Frozen 8.P. 


48% @49 48% n 
48%, @49 48%n 
4814 @49 48%n 
48% @49 48%n 
48 48n 
46% 4644n 
44% 444%4n 
39 39n 
33 33n 
30 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 14n l4n 
Clear plates... 9i4en 9%n 


Square jowls.. 


15@15% 
Jowl butts.... 4 


15% @16n 
14 











PICNICS 
Fresh or Frozen 8.P. 
SS re @35% 35%4n 
4- 8 Range.. one 
6- 8 ines 33% n 
8-10 284¢n 
BD obs capees 27n 
_, Per 23%n 
8 up, No. 2's 
Ley Re 23% 
BELLIES 
Fresh or Frozen Cured 
7  evnvesthea 31 
8-10 $1 
10-12 3044 
12-14 29% BO ly 
14-16 28% 29% 
16-18 25% @25% 27% 
-18-20 ......... 24% @24% 26 
D.8S. BELLIES 
Clear 
siksoscasennbes 21%n 
oF vee cenme's 21% 
Seecbees 19% 
vaces chbrennd 174 
Sade 16% 
oasasee 16 
FAT BACKS 
Green or Frozen Cured 
Lona 10% 
a. Eee Bly 10% 
10-12 .....04. My 10% 
12-14 .. 9% 11% 
SD ooh 3 oeaan Bly 11% 
16-18 é ae 9% 12% 
Pe p<rtence va, 12% 
ae 9% 12% 





LARD FUTURES PRICES 


MONDAY, JUNE 13, 1949 
Open High Low Close 


July 11.35 11.37% 11.10 11.12% 
Sept. 11.40 11.45 11.15 11.15b 
Oct. 11.42% 11.42% 11.10 11.12%a 
Nov. 11.12% 11.20 10.82% 10.85a 
Dee. 11.20 11.25 10.75 10.80 

Sales: 7,680,000 Ibs. 

Open interest at close Fri., June 
10th: July 741, Sept. 739, Oct. 203, 
Nov. 113, Dee. 142; at close Sat., 
June 1ith: July 733, Sept. 741, Oct. 
202, Nov. 114 and Dec. 149 lots. 


TUESDAY, JUNE 14, 1949 

July 10.90 11.32% 10.90 11.20 
Sept. 11.05 11.27% 11.02% 11.22% 
Oct. 11.00 11.17% 11.00 11.17% 
Nov. 10.85 10.92% 10.80 10.92% 
Dec. 10.70 10.90 10.70 10.87%4b 

Sales: 7,320,000 Ibs. 

Open interest at close Mon., June 
13th: July 708, Sept. 725, Oct. 194, 
Nov. 119 and Dec, 168 lots. 


WEDNESDAY, JUNE 15, 1949 
July 11.02% 11.35 11.00 11.25 
Sept. 11.10 11.30 11.05 11.27%a 
Oct 11.00 11.22% 11.00 11.20a 
Nov. 10.85 11.02% 10.80 10.9744b 
Dec. 10.80 11.00 10.80 10.97% 

Sales: 6,600,000 Ibs. 

Open interest at close Tues., June 
14th: July 671, Sept. 729, Oct. 206, 
Nov. 120, and Dec. 169 lots. 


THURSDAY, JUNE 16, 1949 
July 11.25 11.25 11.12% 11.20 
Sept. 11.27% 11.27% 11.15 11.25 
Oct. 11.17% 11.17% 11.12% 11.15b 
Nov. 10.87% 10.9% 10.85 10.95b 
Dec. 10.90 10.90 10.80 10.90b 

Sales: 3,640,000 Ibs. 

Open interest at close Wed., June 
15th: July 636, Sept. 731, Oct. 205, 
Nov. 118 and Dec. 160 lots. 


FRIDAY, JUNE 17, 1949 


July 11.25 11.385 11.22% 11.35 
Sept. 11.30 11.37% 11.27% 11.35a 


Oct. 11.20 11.27% 11.20 11.22% 
Nov. 10.95 11.05 10.92% 11.05a 
Dec. 10.95 11.05 10.95 11.05 


Sales: About 6,000,000 Ibs. 


Open interest at close Thurs., June 
16th: July 624, Sept. 740, Oct. 204, 
Nov. 116 and Dee. 169 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 






Tierces Loose Leaf 
June 11..... 11.2% 10.75 9.75n 
June 13.....11. 10.75n 
June 14.....11. 10.75n A 
June 15.....11. 10.87% 2%. 
June 16.....11.25 10.87%4a 9.874%n 
June 17..... 11.25b 10.8746n 9.8740 


EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month of 
April 1949 were 257,492,000 
lbs., compared with 249,071,- 
000 lbs. in March and 230,- 
183,000 Ibs. in February, ac- 
cording to a recent report of 
the Institute of Shortening 
and Edible Oils, Inc. Shorten. 
ing accounted for 40.8 per 
cent of the total April ship- 
ments; edible oil, 51.0 per 
cent; shipments to govern- 
ment agencies, 2.2 per cent, 
and shipments for commer- 
cial export, 6.0 per cent. 


CANNING POULTRY 


The total amount of poultry 
canned or used in canning 
during April was 9,299,000 
lbs., which was a 25 per cent 
decline from April 1948. Total 
poultry canned in the first 
four months of this year was 
reported at 38,870,000 Ibs., 
down 18 per cent from the 
amount canned in 1948. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


i seosnkee es ooheas $14.00 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago ....... cos SOE 
Kettle rend., tierces, f.o.b. 
eas ae ee elt 15.00 
Leaf, kettle rend., tierces, 
f.o.b. Chgo. a4 oeaehuhe 15.00 
Neutral, tierces, f.o.b. 
Fer .. 13.87% 


Standard Shortening...*N. & 8S. 18.00 
Hydrogenated Shortening 
ie & DB. 20 od ta Gcees 


*Del'd. 
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MARKET PRICES -Aece York 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.C.L. prices) 


June 15, P 
per lb. 
City 
GEER ne ddcncivssoveroces 4344 @48 
CEE ch ancnndec dwdivese sue 4244446 
COMB. ccc cccccccccccccees 
Can. & cutter.........----38%@30 
WOU TE hc ci dccccevccccece 39 @39% 
BEEF CUTS 
(L.C.L. prices) 
. City 
No. 1 ribs, 30 to 40 Ibs........55@60 
No. 2 ribs, 30 to 40 Ibs........ wa5s 
No. 1 short loins, untrimmed. .64@69 
No. 2 short loins, untrimmed. .58@4 
No. 1 hinds and ribs.......... 52@56 
No. 2 hinds and ribs..........51@54 
No. 83 hinds and ribs........... or 
No. 1 tep civieles........cccess 62@64 
Ne. 3B temp sirieias. .....cccccoes 62@ 64 
No. 1 rounds, N. Y. flank off. ..52@54 
No. 2 rounds, N. Y. flank off. . .50@52 
No. 1 chucks, non-Kosher......38@39 
oa 2 chucks, non-Kosher...... 37@38 
AO. 
No 
No 





FRESH PORK CUTS 
(L.C.L, prices) 


Western 

Boston butts, 4 to 8 Ibs....41 @43 
Pork loins, 12 Ibs. do 4 
Hams, regular, und. 14 Ibs.48 @48% 
Hams, skinned, 14 Ibs. do..50 @51 
Picnics, bone in, 

all weights ............25% @37 
Pork trimmings, ex. lean..52 @53 
Pork trimmings, regular...22 @24 


Spareribs, under 3........ 42 @42 
Bellies, sq. cut, seedless, 

NE weccesccticssosince 32% @33 

City 

Boston butts, 4/8......... 42 @45 


Shoulders, N. Y.. 8/12....38 @42 
Pork loins, fr., 10/12 Ibs. .51 @53 
Hams, regular, under 14 


Hams, sknd., under 14 Ibs. 
Picnics, bone in, 4/8 
Pork trim, ex. lean 
Pork trim, regula 
Spareribs, light 


FANCY MEATS 
(L.0.L. prices) 
Veal breads, under 6 oz 














Oxtails, under % Ib 
Oxtails, over &% Ib... 





100 to 136 Ibs 
137 to 153 Ibs.. 
154 to 171 Ibs. 
172 to 188 Ibs 


SPRING LAMBS 
(L.C.L. prices) 





Choice lambs .............+++ 5}4@60% 
Good ~ er abeiguctescccecs sn 
Legs, gd. Divninsov set ccucves 61@63 
Hindesadles, OE. & GB. .csses. -56@63 
Late, GE. B Ge cccccccvcysvss 24 67 
MUTTON 
(L.0.L, prices) 

Wertern 

Good, under 70 Ibs............ 21@25 


VEAL—SKIN OFF 
(L.C.L. prices) 


Western 
Cholce COFORES ....0.cccccecees 41@43 
eo area ee 38a41 
Commercial carcass ........... 34@38 
DEE be ccndcpesinbsedecesssye 30433 


BUTCHERS’ FAT 
(L.C.L. prices) 


OD ascdandgiéaesaqesdetsiatan 1% 
SNES GES coccceecsecseocscevecse 3 
Edible suet ...... 66... ccccneeneee 2 
Inedible suet ........--sccececees 2 


FATS-OILS EXPORT 


U. S. fats and oils exports, 
January-April, 1949, were re- 
ported as follows: 


January-April 
1949* 1948* 


Commodity 
Soybeans, bu... .11,232,000 1,752,000 
Soybean oil: 
Refined, Ibs... .58,321,000 19,482,000 
Crude, Ibs... .42,606,000 23,321,000 
Coconut oil: 
efined, Ibs... 1,788,000 6,488,000 
_ Crude, . 2,676,000 5,345,000 


Refin 30,149,000 17,535,000 





Crude, ‘lbs 14,285,000 1,963,000 
Flaxseed, bu 2,142,000 14,000 


Linseed oil, Ibs. 2,369,000 
Peanuts: 
Shelled, Ibs. .192,560,000 204,442,000 
Not shelled, 
_ re 2,772,000 3,239,000 
Peanut oil, 


4,885,000 


refined, Ibs. .. 6,924,000 620,000 
Cooking fats, Ibs 1,816,000 1,048,000 
Lard, Ibs. ..... 224,246,000 112,360,000 
Oleomargarine, 

B.” wsgesseve 874,000 2,137,000 
Tallow: 

Edible, Ibs. . 6,689,000 1,164,000 


Inedibie, Ibs. 116,787,000 
*Preliminary. 


8,322,000 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 15, 1949 
All quotations in dollars per cwt. 
BEEF: 
STEER: 
Choice: 
350-500 Ibs. ..... .. None 


500-600 Ibs. ......... None 
600-700 Ibs. $43.50-44.50 


700-800 Ibs. . 42.50-43.00 
Good: 

350-500 Ibs. .......... None 
500-600 Ibs. ...... . 42.50-48.50 


600-700 Ibs. 
~ 700-800 Ibs. 


2.00-43.00 
. 41.50-42.00 


Commercial: 
350-600 Ibs. 
600-700 Ibs. 


eevececere 40.00-42.00 
cosvoseces 40.00-42.00 


Utility, all wts.......+. None 
cow: 

Commercial, all wts.... 34.00-37.00 

Utility, all wts......... 34.00-36.00 

Cutter, all wts......... None 

Canner, all wts......... None 


VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
ee _ Tae 41.00-43.00 
130-170 Ibs. .........- 41.00-43.00 
Good: 
50- 80 Ibs. .......... 38.00-41.00 
80-130 Ihe. .......... 38.00-41.00 
130-170 Ibs. .......... vone 


Commercial: 
5O- 80 Ibs. .......... 34.00-37.00 
80-130 Ibs. .......... 4 35.00-38.00 
RED EGO TER. sccécccces None 
Utility, all wts......... 30.00-33.00 
LAMB AND MUTTON: 
LAMB: 
Choice: 
eee ee None 
GOED DB. hcccescdevee None 
. 2. eee None 
BOSD TER. ecco csccvan None 
Good: 
30-40 Ibe. .....-65-05- 46.00-48.00 
> £ Se Saaere 44.00-48.00 
ne fT eee 44.00-46.00 
DGD: Te wacnwssavsce 44.00-46.00 
Commercial, all wts.... 33.00-40.00 
Utility, all wts........ - 30.00-33.00 
= (EWE): 70 lbs. down: 
OS Prarie 
c > jevedeerepe 18.00-22.00 
WEY cv cdgecscesezces None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


OOD TB. kccictccccess 47.00-49.00 
- 2 SS 47.00-49.00 
oe BRE ddnesncocece 2g 47.00 

shoulders " Skinned, N. ¥ 7 yle: 
ile #ete000s 60s None 
butts ae Style: 
pages vaesaes 41.00-43.00 
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HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





4 


“weno 


You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove ‘‘big ones’’ so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 





Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. I-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 














BY-PRODUCTIS—FATS—OILS 












TALLOWS AND GREASES 


Thursday, June 16, 1949. 











The market on tallows and greases 
was in a relatively unsettled position 
this week. The top grades retained 
about a steady tone, but the lower 
grades displayed some weakness. Trad- 
ing throughout the week was light and 
scattered. The large soapers again en- 
tered the market late last week and 
procured a fair volume of product at 
their levels, basis fancy tallow at 5%c 
and choice white grease at 544c. Lower 
grades moved at the usual differentials. 
Some small soaper and consumer trad- 
ing was also reported. Eastern seaboard 
and export trading was light. 

Government buying of prime tallow 
continued, basis f.a.s. West Coast at 
7%ec and East Coast at 7%c. About 
21,000,000 lbs. have been purchased. 

Last Friday’s trading included sev- 
eral tanks each of fancy tallow at 5%c, 
choice at 5%c, prime at 5c, special at 
5Y%c, choice white grease at 5%c, B- 
white grease at 4%c, yellow at 4%c and 
No. 2 tallow at 4%c, all delivered Chi- 
cago and consuming points. 

Early this week two tanks of No. 1 
tallow were sold at 4%c, tank of yellow 
grease at 4%c, couple tanks of A-white 
at 5\%c and tank of choice white grease 
at 5'%c, delivered Chicago. Later trad- 
ing included several tanks each of fancy 
tallow at 5%c, prime at 5c, special at 
5Y%c, tank of No. 1 at 5c, choice white 
grease at 5%c, A-white at 5%c, B- 
white at 4%c, yellow grease at 4% and 
4%c. A few tanks of fancy tallow for 
export sold at 6%¢c and tank of same at 
6c, delivered East. 

TALLOWS: The market was about 
steady on the top grades; however, the 
lower grades were quoted Thursday 
from % to %c down. Edible tallow was 
quoted at 6% 2 @7e nominal, in car lots, 
delivered consuming points. Fancy was 


EASTERN FERTILIZER MARKET 


New York, June 16, 1949 
While there was no change in prices 
of packinghouse by-products, the de- 
mand continued good for wet rendered 
tankage and cracklings, with offerings 
picked up as fast as they came on the 
market. Blood, however, was not mov- 
ing, and unless some buying comes into 
the market, lower prices are expected. 
The fertilizer season is almost over in 
most sections. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


GE EE erdin.e s 0.0.0 6 tp 0 He bas dd 60006 $48.00 
Blood, dried 16% per we of ammonia....... 8. 
Unground fish scra 

60% protein pn ty f.0.b. 

Fish Factory, per umit..............+eese0. 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic ~ SEE ONEDecccncccccvccoccees 51.00 

Ty BOON We ok ce ceccd ccccccccvecccocos 54.50 
Fertilizer tankage, ground, 10% ammonia, 

BOG TB Fig BEM sc cecscccccccccccoscces nominal 
Feeding tankage, unground, 10-12% omenenin, 

bulk, per unit of ammonia................. 8.25 

Phosphates 
Bone meal, steem, i. ‘ng 50 bags, 

per ton, ME oc htdensdecxsivced $60.00 
Bone meal, raw, ue and 50% in bags, 

Der Gem, EA.B. WEERG. oc ccssecceccescccceve 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

TOTS POF UBIC. .cccccscvccccwcccccscecsccces -76 

Dry Rendered Tankage 
40/50% protein, unground, 
SE Ee OS POUR onc ve ccctscraecdsncvendbed $2.30 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 16, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia....... *$7.25@7.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
ish — ébebdieBbs 725k dee cosuvongil *$9.75@10.00 
epPEahObecusecouse ageupe *$9.25@ 9.50 
3.00n 


Packinghouse Feeds 


Carlots, 
per ton 
50% meat and bone scraps, bulk. .$125.00@130.00 
55% meat scraps, bulk............ 137.50 
50% feeding tankage, with bone, 

DEE doth CORN Wher ks 6 campetp een eee 96.00n 
60% digester tankage, bulk...... . 115.004 7 20. 00 
80% blood meal, bagged........... 25.00 
65% BPL special steamed bone meal, 

BIDET urs ncenedbncsiccdde cesens 85.00 


Fertilizer Materials 


Per ton 
es ~ grade tankage, ground 
10@11% ammonia ..........-0se08- $5.75@6.00n 
Bone tankage, unground, per ton... .37.50@40.00n 
Hoof meal, per unit ammonia..............- $7.00n 
Dry Rendered Tankage 
Per unit 
Protein 
De. 0.54 ensdacchocusawhvereta0ehagn **$2.30@2.35 
DEE ‘ididec regina vase coesseeysctee **$2.30@2.35 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1. 
Sinews and pizzies (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... .00n 
Pig skin scraps and trim, per Ib................. 4 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches .............. 
Winter processed, gray, Ib. 
Summer processed, gray, Ib...........-.+ss0. 7@8 


**Quoted f.o.b. basi 
*Quoted Delivered baete, 









5%c; choice, 55%c; prime, 544c; special, 
5¥%c; No. 1, 4% @5c; No. 3, 45%c nomi- 
nal, and No. 2, 4%. 

GREASES: A steady to weak market 
was reported this week. Choice white 
grease was quoted Thursday at 54@ 
5%c; A-white, 54%c; B-white, 4%c; yel- 
low, 4%2@4%c; house, 4%c nominal; 
brown, 4c nominal, and brown 25 f.f.a., 
4%c nominal. 

GREASE OILS: An improved situa- 
tion was reported on practically all 


grades. Sales continued to be about 
commensurate with production. No. 1 
lard oil was quoted Thursday at 1lc, in 
drums, l.c.l., f.0.b. Chicago; prime burn- 
ing oil at 13%c; acidless tallow at 11c. 


NEATSFOOT OILS: Continued good 
interest was registered this week, and 
increased sales were reported on both 
domestic and export business. Pure 
neatsfoot oil was quoted Thursday at 
17c; 20-deg. at 23c, and 15-deg. at 24c, 
basis drums, l.c.l., f.0.b. Chicago. 










and other 


DRIED BLOOD TANKAGE Are 
Grind cracklings, Sturdily 
to desired fineness in oo Built. 
eration. Cut grinding costs, 
insure more uniform Cook Quickly 
Efficiently. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


STEDMAN 
ee ni aits 


for CRACKLINGS, BONES 








FRENCH 











HORIZONTAL 
MELTERS 


THE FRENCH OIL MILL MACHINERY CO. 














PIQUA, OHIO 
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VEGETABLE OILS 


Thursday, June 16, 1949. 











The major crude vegetable oil market 
was somewhat mixed this week. Early 
trading was reported at steady to firmer 
prices, reflecting the advances on a. few 
oils the latter part of last week. A fair 
volume of product was sold, according 
to trade reports; however, trading is 
still negotiated on a somewhat hand-to- 
mouth basis. Optimism in the market 
seems lacking in view of supplies on 
hand coordinated with the new crop in 
the offing. 

SOYBEAN OIL: Trade reports indi- 
cated a fair to good volume of product 
was sold this week. Early trading for 
spot shipments came to light at 9% and 
95gc, but later selling prices were low- 
ered by %c. June through September 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.0.b. mills 


ET nhne tat dno sen davutih ehsdoue the dckeeen 10n 
oa pea StH ds saceecasaede bees veevenrats 10n 
i shnecnen seen Vabododsunetcoehdvehast 9%n 

saree oil, in tanks, f.o.b. mills, 

SE wh eee lok erin dee cess baie ts 6.006 til 9% pd 
Corn oil, in tanks, f.o.b. mills.............. 104gn 
Coconut ofl, Pacific Const............sseccecee lé4n 
Peanut oil, f.0.b. Southern points.......... 11\%n 
Cottonseed foots 

Midwest and West Coast................. 1% @2 

BS | GU eeee Bh tbe shbcessbixevden sb cave 1% @2 

Prices f.0.b. Chgo. 
White domestic, vegetable 25 
White animal fat........... 25 
Milk churned asia netedocee 25 





Water churned II toc Gases lad. th iidb'ces one 24 


moved at 9%c. Reports of nearby ship- 
ment came to light at 9%c. Product for 
August and September was reportedly 
available at 9%c Wednesday and sold 
this basis. A firmer market was noted 
Thursday and sales at 9%c were re- 
ported, or % to %c below the quota- 
tion of last week. 


CORN OIL: Light trading was re- 
ported. Early quotations were on a 
nominal basis. Product for immediate 
shipment was reportedly sold Tuesday 
at 10%c. Shipments for June and early 
July were quoted at 10%c. Thursday’s 
closing price was 10%c nominal, down 
%c from previous week. 


COCONUT OIL: The market dis- 
played further weakness this week. 
Product for spot delivery was quoted at 
14c; bids, however, were noted at frac- 
tionally lower prices. One August ship- 
ment was reported to have sold at 10%%c. 
July was quoted nominally at 11@12c. 
The quoted price Thursday was l4c, a 
reduction of %c. 


PEANUT OIL: Early trading was re- 
ported at 11%c, about steady with last 
week. Trading for the first week in July 
was reported at 12%c, f.o.b. New Or- 
leans, equal to 11%c, southeast point. 
The quoted price Thursday was 11%c, 
unchanged from last week. 


COTTONSEED OIL: Activity in the 
crude cottonseed oil market continued 
this week, with early trading reported 
in the Valley at 10c, to large refiner ac- 
count. Texas moved at 9%c. Further 


buying interest was reported at these 
levels. Offerings in the Southeast were 
noted at 9%c. Thursday’s quoted price 
in the Valley and Southeast was 10c, 
and Texas was 9%, down % to X%c. 


Cottonseed oil consumption for April 
was 315,725 barrels, compared with 322,- 
550 in March and 260,693 in April 1948. 

The closing quotations in the N. Y. 
futures market were: 


MONDAY, JUNE 13, 1949 


Open High Low Close Pr. cl. 
De. 20 cb0%% 12.30 12.51 12.12 °12.17 12.00 
_ eee 11.57 11.75 11.28 11.32 11.38 
i  ctsheed *11.10 11.15 11.15 *°10.05 10.95 
SR owe bai pie 11.10 11.25 10.81 °10.82 10.82 
SOR. wctns xs *11.10 10.80 10,80 *10.80 10.82 
Se *10.95 seed 10.75 46°10.80 10.82 
May ....... *10.95 «++ 910.80 10.82 


Total sales: 203 contracts. 
TUESDAY, JUNE 14, 1949 


er 12.17 122.17 12.05 12.12 12.17 
_—_ Seree 11.30 11.88 11.25 11.38 11.82 
OUR. éckeade *10.95 soae ewge "11.02 10.96 
GR.. voncsas *10.78 10.82 10.76 *°10.80 10.82 
SOR. Ssacdee 710.78 ree y «eee «920.82 10.80 
BOER. oscxed *10.75 *10.80 10.80 
BN) <onwead *10.75 *10.80 10.80 


Total sales: 109 contencts. 
WEDNESDAY, JUNE 15, 1949 


July .......912.00 12.35 12.05 12.30 12.12 
Sept. ...... *11.22 #11.50 = 11.20 11.45 11.83 
Oct. .......910.95 11.20 10.9% 11.20 11.02 
DU scitead *10.75 11.00 10.80 *°10.06 10.80 
SOR... gogekis *10.80 owes re *11.00 10.82 
BE.. coccce *10.85 shag -.+. 920.906 10.80 
err *10.85 ibes *10.96 10.80 


Total sales: 300 contracts, 
THURSDAT, JUNE 16, 1949 





12.48 12.22 12.45 12.30 
11.58 11.40 11.57 11.45 
11.30 §=11,15 11.30 11.20 
11.10 11.00 *11.05 10.06 
ST coos *11.05 11.00 
11.00 11.00 *11.056 10.96 

--» 11.05 10.96 


Total sales: 111 contsacts, 
*Bid. tNominal. 




















THE E. KAHN’SSONSCO. 
CINCINNATI, OHIO 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 














SAVE STEAM, POWER, LABOR 
MsM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 

















Oftices yleid their fat and moisture content. 
BOSTON 9—P. G. Gray Co., 148 State St. power and labor ... 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights in lowering the cost of 


DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods finished product 
NEW YORK 14—Herbett Ohl, 441 W. 13th St. ae 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., 8.W. 











small, uniform pieces that readily 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 














HAMS 


4142-60 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
BACON ~+ LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


Germantown Ave. 
PHILADELPHIA 40, PENNA. Carlots 
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DRESSED BEEF | 
BONELESS MEATS and CUTS 
OFFAL ¢ CASINGS 


Barrel Lots 








HIDES AND SKINS 








Packer hide trading very light— 

Market weak to lower—Native steers 

sold down 1c—Butt brands and Colo- 

rados sold 1c lower—Cow hides dull 

—Bulls move %rc down—Calfskin 

market active, lower—Kipskin trading 
again dormant. 


Chicago 


PACKER HIDES: Trading in the 
packer hide market during the week was 
the lightest in total volume for some 
time. Only a few descriptions were in- 
volved in the overall selling and these 
at substantially lower levels. The weak- 
ness in the New York exchange the past 
week was influential in buyers’ and 
sellers’ reluctance to take the initiative. 
Offerings were reportedly fairly liberal 
but tanners remained in the back- 
ground, unwilling to pay the asking 
prices in view of their inability to dis- 
pose of the leather at current levels. 
The use of domestic leather has been 
somewhat curtailed because,substitutes 
are materially affecting its sale. In ad- 
dition, a number of the calf and leather 
tanners have closed for the summer, 
which is also a contributing factor to the 
dull situation. 

Tanner price views in general were 
under the packers’ asking prices. Con- 
sequently, some packers withdrew their 
offerings from the market, hoping for 
higher prices later. Supplies in most 
part are of current production and 
packers continue to be well sold up. 

Light native steers sold in a small 
way at 23%c, down %c. Ex-light native 
steers sold at 28%c, or 1c below last 
reported sales. Heavy native steers like- 
wise declined to 18%c, about 1c below 
last sales. Butt branded steers and 
Colorados also dipped 1c, and sold at 
17% and 17c, respectively. Texas steer 
hides likewise felt the brunt of the de- 
clines and are quotable about 1c lower. 
Native and branded cows felt the brunt 
of the weakened position on other de- 
scriptions, and are quoted nominally 
lower. Trading was preferably on the 


lightweight hides. The total sales re- 
ported this week were exceptionally 
light, about 36,000, of which 9,600 were 
bulls, or 44,000 less than the total last 
week. 

Late last week the Association sold 
2,000 ex-light native steers at 29%c, 
Chicago basis. Early this week one 
packer sold a total of 4,600 of the same 
description at 28%c, Chicago basis, 
down ic. Same packer sold total of 
3,400 light native steers, June forward, 
at 23%4c, Chicago basis. About weekend 
another packer sold 700 Chicago light 
native steers, June takeoff, at 23%c. 


Light trading was reported on heavy 
native steers, involving two sales. One 
packer sold 4,000 May-June heavy 
native steers at 18%c, Chicago basis. 
Another sale involved 2,500 June for- 
ward heavy native steers at 18%c, 
basis Chicago. 

Early reports of butt brands and 
Colorados selling down could not be 
confirmed; however, by midweek three 
sales came to light at reduced prices. 
One packer sold 1,800 butt brands and 
Colorados, June forward, at 17% and 
17c, respectively, Chicago basis. An out- 
side packer sold a mixed lot of butt 
brands and Colorados, totaling 2,500 
June salting, on the same basis. Late 
last week one packer sold a total of 
3,300 Colorados, May and June salting, 
at 18c, with a few hundred March take- 
off at 17c, and April’s at 17%4c, Chicago 
freight equalized. This week same pack- 
er sold 1,200 light branded steers, June 
salting, at 20c, and ex-lights at 26c, 
basis Chicago. Rumors of branded cows 
moving at 20%c could not be confirmed. 
No trading on heavy or light native 
cows was reported. 


The packer bull market registered ac- 
tivity at steady to %c lower prices. 
Early this week one packer sold two 
cars of native bulls, origin St. Paul and 
St. Louis, at 16%c, and brands at 15%4c. 
Later, same packer sold 1,250 native 
bulls at 16c and brands at 15c. The 
Association sold 1,550 native bulls, 
largely Kosher production, at 16%c, 
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and brands at 15%c, Chicago basis. 
About midweek one packer sold 2,000 
Kansas City native bulls at 16c and 
brands at 15c. Same packer later sold 
3,300 native bulls at 16%c with the 
brands invoiced at 15%c, origin St. 
Paul and Milwaukee. Included in this 
sale was a quantity of Fort Worth 
branded bulls, May and June takeoff, at 
14¢ f.o.b., and Dallas natives at 15c, and 
brands at 14c. 


OUTSIDE SMALL PACKER: The 
market on outside small packer hides 
was mixed and unsettled this week. 
Prices were generally steady; however, 
some weakness was noted in line with 
the large packer market. Very little 
trading cafhe to light. Trade sources 
indicated several small packages sold 
steady, while carload sales were being 
discounted, particularly heavy hides, on 
which no tanner interest was registered. 
All weight native steers and cows were 
quoted at 18%@20%c, nominal, un- 
changed. 48/50 lb. weights were quoted 
at 19% @20c. 


The country hide market was dull. A 
few offerings were in the market, but 
tanners expressed little interest. De- 
mand was reportedly thin and lower 
prices are anticipated. All weights were 
quoted nominally at 15% @16%c. 

PACIFIC COAST: No activity was 
reported this week. As previously men- 
tioned, one small packer sold 4,000 
March and April steer hides at 15c, and 
May takeoff at 16c flat, and 2,000 cows, 
March and April, at 17c, and May take- 
off at 18c, flat, f.o.b. shipping points. 


PACKER CALF AND KIPSKINS: 
Activity was registered in the calfskin 
market this week. A total of 33,000 
skins were reported from _ several 
quarters at reduced prices. All sales 
were negotiated on the basis of the new 
trim. Late last week one packer sold 
1,500 river light calfskins at 55c and 
4,500 northern light native calfskins at 
60c. This week two packers each sold a 
total of 5,000 northern native heavy 
ealfskins at 62%c, down 2%c. About 
midweek another packer sold total of 
17,000 St. Louis mixed light and theavy 
ealfskins at 49c,.down about 10c from 
previous sale. 


The kipskin market was quiet, with 
little trading reported. Rumors of 
northern native kipskins came to light 
about weekend, with reported sales on 
the basis of 48c, and brands at 2%c less. 
Trade reports indicated a weaker price 
tone was noted. 


SHEEPSKINS: Continued interest 
was reported this week. However, trad- 
ing was not as active and a weak under- 
tone was in evidence. Demand was re- 
portedly only fair on No. 1 shearlings, 
while most interest was registered on 
2’s and 3’s. No. 1 shearlings sold at 
$2.50 each, down 35¢c from previous 
sales. No. 2’s again sold at $2.10 and 
No. 3’s at $1.60 each. One packer re- 
ported a mixed car having sold this 
basis. No buying interest was indicated 
on the No. 4 grade. 


A few packers are accumulating new 
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crop of pickled skins in a limited way. 
Offerings, however, have been small to 
date and only light selling has been re- 
ported thus far. A part car was re- 
portedly sold in the East on the basis 
of $11.50 per dozen. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 13, 1949 


Open High Low Close 
Sept. ........18.75b 18.80 18.51 18.60 
a, asgessen 19.10b 19.05 18.75 18.80 
ree 18.65b soon valet 18.35b 
June ‘'SO..... 18.20b eves eens 18.00b 


Closing 45 to 50 points eowa: sales 35 lots. 
TUESDAY, JUNE 14, 1949 


BORE. ccccccce 18.30 18.45 18.30 18.40 
RG, cicccces 18.54 18.65 18.49 18.60 
BUMP. 2. cece 18.00b . se 18.13b 
June 'SO..... 17.50b 17.63b 


Closing 20 to 37 points Gown; sales 46 lots. 
WEDNESDAY, JUNE 15, 1949 


Pre 18.30b 18.67 18.34 18.60b 
BOC. covscies 18.56 18.76 18.43 18.67 

BERR. cocceccs 18.50b 18.25b 
June °50..... 17.60b » 17.90b 

Closing 7 to 27 points up; sales 66 ‘tote. 
THURSDAY, JUNE 16, 1949 

Dept. .ccscces 18.52 18.60 18.45 18.51b 
BGBs® becesese 18.70 18.72 18.55 18.63b 
BEAR. 2s. cceee 18.20b 18.15 18.15 18.15b 
June 'SO..... 17.80b ° 17.85b 


Closing 4 to 10 points oven: eules ‘25 lots. 
FRIDAY, JUNE 17, 1949 


Sept. ..ccsece 18.35b 18.49 18.15 18.20 

eee 18.57b 18.60 18.20 18.30b 
Mar. ........ 18.15b 18.15 18.15 17.85b 
June ........ 17.85b eee 17.45b 


Closing 30 to 40 points lower; sales 53 lots. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during May 1949 were: 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$21.00; the average, $18.35. Provision 
prices were quoted as follows: Under 
12 pork loins, 454%.@46; 10/14 green 
skinned hams, 49; Boston butts, 38@ 
38%; 16/down pork shoulders, 36%@ 
37; 3/down spareribs, 40@40%; 8/12 
fat backs, 10%; regular pork trimmings, 
19% @20%; 18/20 DS bellies, 21%n; 
4/6 green picnics, 35@35%; 8/up green 
picnics, 23%. 

P.S. loose lard was quoted at 10.87%n 
and P.S. lard in tierces at 11.25b. 


Cottonseed Oil 
Closing futures quotations at the 
New York market were: July 12.75b, 
12.79ax; Sept. 11.77; Oct. 11.54b, 
11.57ax; Dec. 11.35b, 11.37ax; Jan. 
11.35b, 11.45ax; Mar. 11.35b, 11.45ax; 
May 11.35b, 11.45ax. Sales were 289 lots. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y. in May 1949 were re- 
ported as follows: 


Cattle Calves Hogs Sheep 
Receipts ........ 16,806 15,908 15,612 26,786 
Shipments ....... 7,750 8,772 10,682 24,447 
Local slaughter .. 9,036 7,221 4,752 2,429 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES ‘ 


Week ended Previous Cor. week, 
June 16, '49 Week 1948 
Nat. strs. ..... 18% “en 20 @24 29 
Hvy. Tex. stre. 17% @i8% 26% 
Hvy. butt 
brnd’d strs... @17% @18% $3* 
Hvy. Col. strs.. @li @is 26 
Ex-light Tex. 
eee 30 


Brnad'd cows. ‘sou eaie 


sa 
Hvy. nat. cows.20 @i4in 0K@2% 30 30 
Lt. nat. cows. .25 @26n 25% @: : 


15% 


Calfskins, Nor.57% a2 60 @6 = 50 


Kips, Nor. nat. 50 37% 
Kips, Nor. brnd is 7% 35 

Slunks, reg. 2. 8.00 
Slunks, shris . .90 Gose 90 @85in 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...18%@20% 18 20: 24 28 
Brnd'd all wts. 7 19% 7 19 23 27 
Nat. bulls .. it 4% 18 14 15 16 
Brnd’d bulls. ‘32 ee €b 13 14 hs] 
Calfskins 42 40 450 


Kips, nat. ... 3 S20 3 30 27 28n 
Slunks, reg....2.00@2.25 2.00@2.25 2.75@3.00 
Slunks ....... oO Tin SO @75 1,00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...16 @16% 15%@17 


BS: ctnreees 10% @11% on” is 
Calfskins ..... 23 25 
Kipskins ...... 20 23 fi 


All country hides and Pn had on ~* trim- 
med basis. 


SHEEPSKINS, ETC 
Pkr. shearlgs. 
No. 1 


. @2.85 3. “es .75 
Dry pelts cedeoe 28 30n 30n 
Horsehides ....9.00@9.50 9%.00@9.25 10.00@11. 





BARROWS 
AND GILTS SOWS 
May May May May 
1949 1948 1949 1948 
Chleagoe ......... $18.86 $20.32 $15.96 $16.10 
Kansas City ..... 18.83 21.02 15.74 15.61 
Omaha .......... 18.56 19.95 17.01 16.08 
- lows Nat'l 
Ms. Sees 19.06 21.63 15.99 16.84 
st Soseph 690 sss 18.89 20.46 16.13 16.12 
6. BME. scccccccs 18.39 20.88 16.94 17.07 
Average Weight in Poynds 
Chicage ......... 257 271 441 449 
Kansas City ..... 230 244 421 418 
Omaha .......... 262 275 403 421 
St. Louis Nat'l 
Us  cacces Se 234 400 B95 
St. Joseph ...... 233 256 427 416 
BE, POU ccvscccs 268 278 395 381 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 11, 1949, were 6,251,- 
000 lbs.; previous week, 6,431,000 lbs.; 
same week 1948, 7,243,000 lbs.; 1949 to 
date, 170,762,000 lbs.; corresponding 
period a year earlier, 155,207,000 Ibs. 

Shipments for the week ended June 11 
totaled 4,170,000 lbs.; previous week, 
3,252,000 lbs.; same week last year, 
4,016,000 lbs.; 1949 to date, 122,174,000 
lbs.; corresponding period 1948, 112,- 
283,000 lbs. 


LIVESTOCK CAR LOADINGS 


A total of 8,125 cars was loaded with 
livestock during the week ended June 4, 
1949, according to the Association of 
American Railroads. This was a de- 
crease of 2,802 cars from the same week 
a year earlier, and a decrease of 4,558 
ears from the week in 1947. 
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a 
taste-tempting 
HAM 
FLAVOR 


VERFAIL 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 


“The Mon Who Knows” 


“The Man You Know” 


H. J. MAYER & SONS CO., I 





NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . 
melting tenderness. . 
moist but never soggy. Write today for com- 
plete information. 


. because it pre- 


. -mouth- 
. and a texture that’s 


he 
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Cattle Slaughter in 
May |7% Over 1948 
and 3% Above April 


AY slaughter of all classes of 

livestock except sheep and lambs 
increased compared with May 1948, and 
slaughter of cattle and sheep and lambs 
was above that of April this year, ac- 
cording to the U. S. Department of Ag- 
riculture. Cattle slaughter was also 
above the May five-year average, but 
all other species showed decreases. 
Slaughter of cattle in May was the 
third largest on record for the month, 
and sheep and lamb slaughter last 
month was smallest for any May since 
1930. 

Slaughter of 1,024,754 cattle in May 
was 3 per cent above April, 17 per cent 
above May 1948 and 6 per cent above 
the five-year average. Slaughter of 
5,242,702 cattle during the first five 
months this year was 4 per cent above 
1948 but one per cent below the five- 
year average. 

Calf slaughter of 510,450 in May. was 
9 per cent below April, slightly above 
May 1948, but 2 per cent below the five- 
year average. For the five months, calf 
slaughter of 2,651,388 was 3 per cent 
below last year but one per cent above 
the five-year-average slaughter for 
January-May. 


May slaughter of 3,721,421 hogs was 
4 per cent below April, 4 per cent above 
May 1948 and 14 per cent below the five- 
year average. For the five months 
slaughter of 21,386,146 hogs increased 
10 per cent compared with 1948 but de- 
creased 7 per cent compared with the 
five-year average. 

Slaughter of 760,900 sheep and lambs 
in May was 13 per cent above April, 22 
per cent below May 1948 and 47 per 
cent below the five-year average. Slaugh- 


ter of 4,665,817 during the five months 
was 19 per cent below a year ago and 39 








FEDERALLY INSPECTED 
SLAUGHTER 


CATTLE 
1949 1948 

























085, 
ED onc p cdvecsneees es cocreses 1,178, $1 
SUE cconcdocetcscceeccdecosccees 1,176,152 
WOVOMIDEE cco vcccccsccccsecscccccss 1,151,398 
WORT ccccdecccodeccsccccecosws 1,196,863 
1948 
January 586, 
February .. 510,748 
March .... 566,374 
BED 00d edUR cB baC06 0 550,240 
BN hive ted base oewe 508,842 
EE 5564.06 oe cae bedyeweewecaeyeccce 620,000 
SEE dink Cos patiegdkhe ironecgtdaneese 576,688 
DR Abi deliated taasshecddatavake 569. 
September ... 
October ..... 
November ... 
December 
1949 
January ............5,876,611 
PE 629+ «ehepous 4,079,542 
SE piwedcépescndd 4,314,668 
Pn ietsrakvecssones 3,893,904 
SE - se-0cceseonree gis 3,721,421 
WOR ccc nvctcse e 
SUiks cokcouns 
August Succ eckabeocs 
September Paved f 
SE, > pase Cudhp ceed cc0sebeheved 4,097,549 
ES Sees sere FC 
OE, a4 6a diise ct on ¢0ocbBaboe ve 6,089,352 
SHEEP AND LAMBS 
1949 1948 
EE? nédedcewesed 1,234,543 1,347,240 
ri a ~ 1 208,546 
1,174,678 
’ 1,045,120 
BEB cccccccccnccsose 760,900 978, i 
GEBO nveeeeeseeesssnsesceseroseeeesd 
DGS sitbtrdl.«t.dn's 0 Vain baéd.a¥ os 'oee 
EN 6 on SORES ov 6c wideteacdoke a ¥e 
September 
October ..... 
November ... 
PIE. ctbecsseviasstcnontvuebal 1,828,678 
—YEAR TO DATE— 
1908 1948 
Cattle , 5,050,150 
Calves 2,722,473 
Hogs 19,448,262 
Sheep 5,758,621 











per cent below the five-year average. 

Livestock slaughter under federal in- 
spection during May, by stations, was 
reported as follows: 


Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 


Jersey 

eer 34,187 53,701 162,178 127,845 
Baltimore, 

Phila. .... 2,664 7,036 93,801 4,911 


NORTH C nTRAL 
Cinti., Cleve., 

Indpis. --- 45,642 19,497 
Chie: aso, 


255,480 15,994 


Elbu 105,279 39,002 267,465 27,862 
St. Paul- Ww is. 


Group' 107,581 98,769 266,171 12,488 
St. Louis 

Area? 43,110 35,056 270,549 31,450 
Sioux C ity. 41,115 668 71,968 12,933 
Omaha .... 83,523 1,823 149,413 32,413 


Kansas City 44,854 13,189 135,679 41,874 


Iowa & So. 


Minn.* ... 64,408 28,438 625,357 71,8138 
SOUTH 

EAST* ... 14,328 6,094 60,334 
8. CENT. 

WEST® ... 68,740 12,782 184,667 126,582 
ROCKY MOUN- 

TAIN® ... 32,300 1,457 50,486 19,815 
PACIFIC’.. 61,127 13,224 117,133 116,418 
Total 32 

centers ... 768,858 330,736 2,710,681 642,398 
All other 

stations 255, 896 179,714 1,010,740 118,502 
Grand total, 

May "49. 1,024,754 510,450 3,721,421 760,900 
Grand total, 

Apr. ‘49 995,939 562,014 3,893,904 675,643 

Av. May 

-yr. 

(1944-48).. 970,402 520,198 4,312,153 1,444,964 
Total Jan.- 

May .....5,242,702 2,651,388 21,386,146 4,665,817 
S-yr. av. 

(Jan.- 

May) ....5,289,859 2,625,625 23,018,638 7,590,552 


Other animals slaughtered during May 1949: 
Horses 15,115, goats 14,646; May 1948: Horses 
21,781, goats 39,492. 

‘Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. 7In- 
cludes St. Louis National Stock Yards, E. 8t. 
Louis, Ill., and St. Louis, Mo. Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa 
and Albert Lea, Austin, Minn. ‘Includes Birming- 
ham, , Montgomery, Ala., Tallahassee, Fla., 
and Albany, Atlanta, Columbus, Moultrie, Thomas- 
ville, Tifton, Ga. “Includes S. St. Joseph, Mo., 
Wichita, Kansas, Oklahoma City, Okla., and Fort 
Worth, Tex. ‘Includes Denver, Colo., and Ogden, 
Salt Lake City, Utah. ‘Includes Los Angeles, Ver- 
non, San Francisco, San Jose, Sacramento, Vallejo, 
Calif. 


Readers of the PROVISIONER are sup- 
plied on time with full factual and pic- 
torial coverage of the three major in- 
dustry conventions—AMI, NIMPA and 
WSMPA. 





K-M ... the vital link 


between you and peapieable 
livestock buying / 


KENNETT-MURRAY ge oF 
Conveniently located Gane beni Wilmington Provision Company 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
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Order Buyer of Live Stock 
H. MeMURRAYW, inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 
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NEW TRUCK DOCK OPENED 


The elaborate new truck unloading 
dock at the Chicago Union Stock Yards 
was officially opened for full operation 
on June 17. The dock is the largest of 
its kind at any market and increases 
facilities for speedy unloading of cattle 
trucked to the Chicago market. 

In an area of 200x125 ft., all under 
roof, the dock will provide facilities for 
unloading 15 trucks at a time; it is 
believed a minimum of 60 trucks per 
hour can be unloaded and yarded. There 
are 12 new pens 35x10 ft. to provide 
ample room for rapid yarding and sort- 
ing. The entire project has concrete 
paving and is equipped with lifetime 
gates of light weight aluminum. Flood- 
lighting will permit 24-hour unloading 
service at the dock. 

Approximately 15,000 head of the 18,- 
000 cattle run on Monday, June 6, were 
hauled by truck. 


ST. LOUIS HOGS IN MAY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in May were reported by 
H. L. Sparks & Co. as shown in the 
following table: 


~-May— 
1949 1948 


RCO -ceccdecccessueane 232,567 226,418 
SED DENN boscceccscsacesnes $22.00 $26.00 
BMPOGE BROOD occ ccvccccccccces 18.25 20.75 
AME ot dents ac ee e060 6e0~n-*- ee 21.63 
Average weight, Ibs............ 224 234 


SALABLE LIVESTOCK AT 
TWELVE MARKETS IN MAY 


The USDA report of May receipts 
at the seven leading markets: 


CATTLE 

May May 

1949 1948 
OU! SE Srrrerrrrey Ts 157,910 117,506 
KRaneas City ............. 74,764 74,410 
Dis Wouvessécccchxeea 127,108 92,004 
B. St. Louis.............. 1,066 46,048 
> WEEE oovcceccesdecce 37,414 26,836 
NS Eee 96,191 80,136 
eS rere 87,103 40,269 
PD c dbdbe 00d caensva 780,781 660,132 


*Includes seven markets named, plus Cincinnati, 
 —~—a Fort Worth, Indianapolis and Oklahoma 
sity. 


CALVES 
CREED 6 cccncerccicccccics 9,229 10,681 
Kansas City ........... ‘ 8,768 12,367 
h 3,148 3,341 
27,603 2,008 
4,885 7,579 
1,043 1,189 
40,894 27,562 
131,813 145,687 





*Includes seven markets named, plus Cincinnati, 
ave, Fort Worth, Indianapolis and Oklahoma 
City. 





HOGS 

CEURED co ccccvcveseccece 227,842 
Kansas City 72,910 
GUO ccccccscvcces 108,951 
E. St. Louis 226,418 
BE, GEL coveswccoowcres 117,873 
Ge Ge oo cp ccccesececs J 96,675 
Be. Bt. POad. .cccccccececs 141,668 112,426 

SHOGRED 2 nc csiccseccceces 1,181,812 1,265,044 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

SHEEP AND LAMBS 


SD. ‘ne cébdacensnene dbs 19,433 25,683 
Se Ui « venscen ad e08 47,989 89,481 
GED beans ccvecarccesss 32,056 35,911 
i, MND  cccccecenvetocs 14,181 2,675 
EE. 264 wn. apa wowees 6% 28,202 46,322 
Oklahoma City ........... 5,562 10,409 
SS So eee eee 13,528 6,316 

FREED sccsccscasvess . 483,397 568,371 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 


WYOMING LIVESTOCK LOSSES 


Livestock losses in eastern Wyoming 
resulting from severe winter storms 
amounted to 20,000 cattle and calves and 
100,000 sheep, a survey of about 1,000 
farmers and ranchers by the State- 
Federal Crop Reporting Service re- 
vealed. At the time the survey was 
made, calving and lambing were in 
progress, making it impossible to de- 
termine the full effects of the storms on 
the calf and lamb crops. The loss sus- 
tained to breeding herds, however, is 
significant and ewe and ewe lamb losses, 
together with the reduction in sheep in- 
ventories which took place in 1948, 
point to a sharp drop in both lamb and 
wool production in 1949. 

The total winter and spring losses in 
Wyoming due to all causes were 41,000 
cattle and calves and 154,000 sheep, or 
4.1 per cent of the January 1 inventory 
of cattle and 7.4 per cent of the stock 
sheep inventory. These losses are much 
above the average of under 2 per cent 
for cattle and 5 to 6 per cent for sheep. 
The survey also revealed that market- 
ings of cattle were relatively heavy for 
the first five months of 1949, but that 
only about 10 per cent, or between 2,000 
and 3,000 head, were marketed because 
of injuries resulting from the storm. 
Marketings of injured sheep were about 
5 per cent of the stock sheep marketed. 


Watch Classified page for good men. 

















or a train load. We sell stock pigs. 





H. L. SPARKS AND COMPANY 








if it’s hogs you want we can furnish a single deck 


All Orders Placed Thru National Stock Yards, ill. 


NATIONAL STOCK YARDS, Ill, PHONE wamocx seas 


BUSHNELL, PEORIA, ILL., AND OTHER POINTS 


BRIDGE 6261 
tL. Oo. 518 








RATH MEATS 


finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef - Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








The National Provisioner—June 18, 1949 


high grade in fact! 





Page 41 









LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
, June 15, 1949, reported by the Production & Marketing Ad- 
ministration: 


HOGS: f Quotations based 
hard hogs) 

















St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
’ BARROWS AND GILTS: 
; Good and Choice: 
120-140 Ibs..... $18.25-19.50 “oY 00-20.00 $.......... idk. sass 
140-160 Ibs...... 19.25-20.25 .50-20.75 19.00-19.50 18.50-19.25 
160-180 Ibs...... 20.25-20.75 20. 50-21.25 19.25-20.25 19.00-20.50 
180-220 Ibs...... 20.50-21.00 21.00-21.25 20.25-20.60 20.50-20.75 
220-240 Ibs...... 20.25-20.75 20.65-21.00 20.25-20.60 20.50-20.75 
240-270 Ibs...... 20.00-20.50 20.00-20.75 20.00-20.50 19.00-20.50 
270-300 Ibs...... 19.25-20.25 19.25-20.25 18.75-20.00 18.00-19.50 
300. BR a vee 18.50-19.75 18.75-19.25 18.50-19.00 16.50-18.25 
330-360 Ibs...... 17.75-19.00 18.00-19.00 18.00-18.75 16.50-18.25 
Medium: 
160-220 Ibs...... 18.00-20.25 19.00-20.50 18.25-18.75 17.75-20.25 .........- 
SOWS: 
Good and Choice: 
270-330 Ibs...... 17.00-17.25 18.00-18.50 16.75-17.00 15.50-17.50 16.00-17.75 
330-360 Ibs...... 16.75-17.25 17.50-18.25 16.75-17.00 15.50-17.50 16,00-17.75 
360-400 Ibs...... 15.50-16.75 16.50-17.50 16.25-17.00 15.50-17.50 16.00-17.75 
Good: 
400-450 lbs...... 14.25-16.25 15.50-16.50 15.75-16.50 14.00-16.00 14.00-16.00 
450-550 Ibs...... 14.00-15.75 14.25-15.50 14.75-16.00 14.00-16.00 14.00-16.00 
Medium 
250-550 Ibs...... 13.50-17.00 13.00-17.50 14.50-16.25 13.50-17.25 .......... 
PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... 16.00-18.50 16.00-19.00 ........25  ceeeee? Pe ee 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- Ibs. 26.50-28.00 26.75-28.50 26.50-27.50 26.25-27.50 25.50-27.00 
900-1100 Ibs..... 26.50-28.00 26.75-28.75 26.50-27.50 26.25-28.00 26.00-27.50 
1100-1300 Ibs. . 26.50-28.00 26.75-28.75 26.50-27.50 26.25-28.00 26.00-27.50 
-1 er 26.25-28.00 26.25-26.75 25.00-27.00 26.00-27.75 25.50-27.00 
STEERS, Good 
ere 25.00-26.50 25.00-26.75 24.25-26.50 24.75-26.00 24.00-26.00 
900-1100 Ibs..... 25.00-26.50 25.00-26.75 24.25-26.50 24.75-26.00 24.00-26.00 
1100-1300 Ibs . 25.00-26.50 25.00-26.75 23.75-26.00 24.50-26.00 24.00-25.75 
-1500 Ibs... .. 25.00-26.50 24.75-26.75 28.50-25.25 24.25-25.75 23.75-25.75 
STEERS, Medium 
700-1100 Ibs..... 22.75-25.00 22.50-25.00 21.50-24.25 23.25-24.50 22.00-24.00 
1100-1300 Ibs..... 22.50-25.00 22.50-25.00 21.00-23.75 23.25-24.25 22.00-24.00 
STEERS, Common 
700-1100 Ibs..... 19.00-22.50 19.00-22.50 18.00-21.50 20.50-23.00 19.50-22.00 
HEIFERS, Choice 
600- 800 Ibs..... 26.50-28.00 26.75-28.00 26.50-27.50 25.75-26.75 25.25-26.00 
800-1000 Ibs... .. 26.50-28.00 26.75-28.50 26.50-27.50 24.75-27.00 25.25-26.00 
HEIFERS, Good 
600- 800 Ibs..... 25.00-26.50 25.00-26.75 24.00-26.50 24.50-25.75 23.50-25.25 
800-1000 Ibs... .. 25.00-26.50 25.00-26.75 24.00-26.50 24.25-25.75 23.50-25.25 
HEIFERS, Medium 
500- 900 Ibs..... 22.00-25.00 21.50-25.00 20.00-24.00 22.75-24.25 21.50-23.50 
HEIFERS, Common 
500- 900 Ibs..... 18.00-22.00 18.50-21.50 17.50-20.00 20.50-22.75 19.00-21.50 
COWS (All Weights): 

Reece ss chs 18.00-19.00 19.00-21.50 17.50-19.00 18.00-19.50 17.50-19.50 
Medium .. 17.00-18.00 17,50-19.00 16.50-17.50 17.00-18.00 17.00-17.50 
Cut. & co .. 15.00-17.00 14.50-17.50 14.50-16.50 14.75-17.00 14.50-17.00 
Canners . 12.00-15.00 12.50-14.50 12.00-14.50 13.00-14.75 13.50-14.50 








Beef, good ...... 19.50-20.50 21.50-22.50 20.50-21.50 19.00-20.00 19.00-19.50 
Sausage, good ... 20.00-21.00 22.25-23.00 20.50-21.50 20.25-21. 19.00-20.50 
Sausage, medium. 19.00-20.00 20.50-22.25 19.00-20.50 19.00-20 18.50-19.00 





Sausage, cut. & 
com. 


weceecvece 1650-19.00 17.50-20.50 15.00-19.00 17.00-19. 16.50-18.50 


00 
00 
00 
00 23.00-28.00 
00 
50 
50 


geod , a .00-27.00 23.00-26.00 25.00-27. 
(aa ee 17.00-23.00 20.00-25.00 16.00-23.00 18.50-25. 16.00-23.00 
Sell, B De 13. ‘00- 17.00 17.00-20.00 12.00-16.00 16.00-18. 13.00-16.00 
CALVES ont dy einen: 
Good & choice... 23.00-26. 24.00-26.00 22.00-26.00 23.50-25.5 21.00-24.00 
Com. med..... 1 23.00 8.00-24.00 16.00-22.00 18.50-23.50 18.00-21.00 
ee ecwsecders 14.00-17.00 16.00-18.00 12.00-16.00 15.50-18.50 14.00-18.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring): 
Good & choice*.. 26.00-27.50 24.00-26.00 26.00-26.75 ..........0 cece eeeune 
Medium & good*. 22.00-25.50 21.00-24.00 22.00-25.75  .......6660 ce ccccueee 
Common ........ 19.00-22.00 18.00-21.00 20.00-22.75 ........6. 0  cecceueees 
LAMBS (Shorn): 
Good & choice*.. 23.50-25.00 22.50-24.00 22.50-23.00 26.00-27.00 22.50-23.50 
Medium & good*. 20.50-23.00 20.50-22.00 20.00-28.25 23.25-25.75 20.50-22.25 
Common ........ 17.00-20.00 18.00-20.00 16.00-19.75 20.75-23.00 17,00-20.25 
EWES (Shorn): : 
Good & choice*.. 6.50- 9.00 8.00- 9.50 17.50- 9.50 7.50- 9.00 8.00- 8.50 


Com. & medium... 6.00- 8.00 6.00- 8.00 7.00- 9.00 5.50- 7.00 6.00- 7.75 


1Quotations on wooled stock based on animals of current seasonal - ae weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


uotations on slaughter lambs,and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined rep- 

resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended June 11, 1949. 


CATTLE 


Week Cor. 
ended Prev. week, 
June il week 1948 











Chicagot ..... 23,292 22,450 21,623 
Kansas Cityt.. 15,781 11,918 22,059 
Omaha*t ..... 19,781 19,796 19,466 
East St. an 6,661 5,689 8,206 
St. Josepht . 8,285 7,006 11,566 
Sioux Cityt ... 10,574 10,094 11,159 
Wichita*t .... 3,637 3,289 428 
New York & 

Jersey City+. 8,426 6,003 7,472 
Okla. City*t... 4,491 3,885 6,759 
Cincinnati§ ... 7,929 4,331 5,309 

mvert ...... 7,684 6,787 8,556 
St. Paulf .... 15,154 14,172 15,336 
Milwaukee? .. 3,718 3,049 3,036 

Totals ..... 135,413 118,559 144,065 

HOGS 
Chicagot ... - oe 56,143 45,750 
Kansas Cityt.. 13,067 11,734 15,116 
Omahat ...... 82,708 33,702 55,437 


East St. Louist 31,500 24,664 33,745 
St. Joseph} ... 20,268 18,923 29,242 
33,656 














Sioux Cityt ... 16,086 16,266 y 
Wichitat ..... 7,413 3,940 4,344 
New York 

Jersey Cityt. 37,581 a 724 36,484 
Okla. Cityt . 9,370 9,250 13,508 
Cincinnati§ ... 17,731 10,112 12,274 
Denvert ...... 10,616 7,900 8,556 
St. Pawlf ..... 24,473 21,216 35,001 
Milwaukeet .. 4,030 3,496 6,065 

Totals ..... 259,096 251,340 329,178 

SHEEP 

Chiecagot ..... 1,833 7,329 6,579 
Kansas Cityt.. 8,301 8,181 22,308 
Omahat ...... 5,246 y 11,437 
East St. Louis$t 5,148 5,617 8,010 
St. Josepht 6,291 19,261 10,038 
Sioux City 1,654 3,556 
Wichitat ..... 160 3,2 6,602 
New York & 

Jersey Cityt. 34,017 24,836 35,166 
Okla. City? .. 6,056 4,559 16,431 
Cincinnati§ ... 381 1,019 ~+1,995 
Denvert ...... 5,456 3,780 7,080 
St. Paulf ..... 1,654 1,885 2,933 
Milwaukeet .. 233 311 194 

Totals ..... 79,425 89,593 132,329 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaughter. 


§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, June 16: 


CATTLE: 

Steers, low gd........ = 50 only 

Steers, cut. to med... 17.00@23.00 
Heifers, com. & med.. 19.50@22.00 
Cows, med. & gd..... 17.50@ 19.00 
Cows, cut. to low med. ap 17.00 
Cows, canner ........ 14.50 
Bulls, com. to good.. 19. 00@23. 00 


CALVES: 
Vealers, med. to gd. .$23.00@25.50 


HOGS: 
Gd. & ch., 200-240... .$20.00@21.00 


Sows, med. & gd..... 15.00@ 16.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, June 16: 


CATTLE: 
Steers, gd. & ch...... 
Heifers, com. & med 
E,W ccccensctkss 
Cows, com. & med 
Cows, can. & cut.. 
ee ae ‘ 
Bulls, com. & med.... 


CALVES: 
Good & choice........ 
Com. & med.......... 
Calves, culls ......... 







HOGS: ° 
Gd. & ch., 180-225... .$21.00@21.50 
Sows, 400/down ...... 16.25@ 17.25 
SPRING LAMBS: 
SE WOM sei si oS $25.00@ 26.00 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 


June 9... 3,260 657 9,687 826 
June 10... 1,037 534 5,849 1,762 
1,808 26 


June 13... 7,925 894 9,425 1,804 
June 14... 6,883 1,936 24,770 2,857 
June 15... 9,600 700 11,500 1,000 
June 16... 2,500 800 12,500 1,500 


so far...26,908 3,436 48,770 5,357 
Wk. ago...39,489 3,549 44,162 5,128 
rere 30,888 3,729 51,475 8,013 
1947 ...... 39,385 5,284 46,446 10,726 

*Including 216 cattle, 1,245 calves, 
13,215 hogs and 3,769 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
June 9... 2,275 20 865 6 
June 10... 1,016 «s45 811 ase 
June 11... 326 1 168 71 
June 13... 2,632 --. 1,004 129 
June 14... 2,313 32 2,459 129 
June 15... 2,500 200 1,000 100 
ane 16... 1,500 100 1,000 100 
vk 
so far 8,945 332 4,450 329 
Wk. ago...12,007 161 3,879 370 
1048 ...... 664 8,004 981 
ee 14,323 380 2,882 1,004 
JUNE RECEIPTS 
1949 1948 

OND ba conccesene 87,420 100,317 
GOINGS ~ ve.denp 6 chive 10,597 12,296 
BD Si ccccrccives 136,485 196,524 

GOO accccdgs dene 16,705 20, 

JUNE SHIPMENTS 
1949 1948 

DOUG 2 ccdcsccccse 29,407 36,619 
a ae a 14,901 33,428 
SUE wocescadeseas 1,666 915 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 16: 


Week Ended Prev. 


une 16 week 

Packers’ purch..... a 34,586 
Shippers’ purch.. 4,560 5,940 
TE kn ovecdcons 39,56: 562 40,526 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended June 4: 


CATTLE 


Week ended Same Week 
June 4 Last Year 








11,896 
10,645 
22,541 
HOGS 
Western Canada..22,945 36,609 
Eastern Canada. .41,527 49,843 
Ce ey 64,472 86,452 
SHEEP 
Western Canada... 635 719 
Eastern Canada.. 1,354 1,769 
GEE Soceewoas 1,989 2,488 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended June 11: 

Cattle Calves Hogs Sheep 


Salable ..... 738 2,731 419 714 
Total (incl. 

directs) 5,990 8,721 20,446 24,496 
Previous week: 

Salable ... 565 1,744 315 563 


Total (incl. 
directs) .3,901 7,102 18,797 15,662 


*Including hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending June 9: 


Cattle Calves Hogs Sheep 
Los Angeles. ..7,500 1,600 3,550 475 


No. Portland...2,135 550 1,385 2,700 
San Francisco..1,530 425 1,575 9,800 
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_PACKERS' 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week endin 


Saturday, June 11, 1949, as report 
to THE NATIONAL PROVISIONER: 
CHICAGO 

Armour, 4,517 gl a. bof hogs; 
Wilson, 3,886 h — o 6,1 ue Tei 
Shippers, 4,858 hogs; wOihers, 18,766 


‘otal: 23,292 cattle; 2,258 calves; 
39,110 hogs; 1,833 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour ... 2,718 404 2,374 1,409 
Cudahy ... 2,045 404 354 688 
Swift ..... 2,483 602 1,253 2,882 
Wilson ... 1,219 751 1,658 1,952 
Central ... 1,240 eee ose eee 
Others .... 3,896 19 7,433 1,370 
Totals ..13,601 2,180 13,067 8,301 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 8,032 681 
Cudahy ..... 4,376 5,444 281 
as 267 6,331 848 
Wileon ...... 3,079 8,614 751 
SP - 
} sr sed ae 179 
Hoffm: 126 
Rothschild . 554 
BEER secsccce 149 
Kingan ...... 1,387 eae 
Merchants ... 85 Fr 
Others ...... we 9,765 eee 
Totals ..19,842 33,186 2,561 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,306 1,893 8,581 2,808 
Swift -. 8,502 8,268 7,204 2,121 
Hunter ... 768 --. 9,675 124 
as va'e -.. 2,800 Pon 
PT cecse 1,028 
Laclede 977 
PE esac . gas 145 
Others .... 4;196 731 3,762 830 
Shippers .. 3,670 1,019 19,291 
Totals ..14,526 6,911 54,553 5,978 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,877 475 9,377 4,282 
Armour 





-. 2,171 424 8816 1,064 
Others .... 3,857 242 5,560 772 
Totals .. 8,405 1,141 23,753 6,118 
Does not include 817 cattle, 1,728 
hogs and 945 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 








Cudahy ... 3,983 87 6,621 390 
Armour ... 3,361 52 6,228 982 
Swift .. 3,688 30 3,310 265 
Others .:.. ese ase ase 
Shipper 73 10,711 2,829 

Totals . .24,736 ~ 392 26,870 4,466 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 936 406 2,817 3,160 
Guggen- 

heim ... 367 
Dunn- 

Ostertag. 79 3 
Dold ..... 86 7 557 
Sunflower . 12 tax 34 
Pioneer . ‘ea eae 
Excel ..... 765 tee aes See 
Others .... 1,783 328 863 

Totals .. 4,028 406 3,739 4,023 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 1,100 312 1,405 44 
Wilson . 1,093 326 1,733 734 


Others .... (124 1 ‘613 1 
2,792 1,699 9,370 6,056 

Does not include 475 cattle, 1,060 
ealves, 5,619 hogs and 4,837 sheep 
bought direct. 


Totals .. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 261 16 289 440 
Cudahy ... 184 one 392 
Swift ..... 368 339 3839 
Wilson 395 eee 
a oe 536 4 
C sougherty aa 
obese 322 owe 208 
| Ai . 829 bbe wee 
Luer ...... 318 38 642 
Union ..... 92 sks éée 
United .... 349 2 610 
Others . 8,756 796 175 
Totals .. 7,524 1,195 2,924 








DENVER 
Cattle Calves Hogs Sheep 
. 3,304 5,531 
7,374 B+ 
2,072 683 
2,360 305 
Totals .. 7,052 392 15,110 7,373 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,181 2,138 9,166 953 
Bartusch .. 677 ode eee oun 
Cudahy ... 1,008 1,348 oka 370 
Rifkin .... 845 28 ose see 
Superior .. 1,649 . oon oe 
Swift ..... 5,704 2,383 15,307 331 
Others .... 1,849 1,818 5,223 97 
Totals ..17, 17,008 7,710 710 20,696 1,751 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... 5% ee SH 815 
Kahn's .. ste ace ees coe 

aoe bee an eine 545 ye 
Meyer . “t« and See we 
Schiac hter. 164 1698 see 48 
— . 404 = PPT’ 
Others .... 2,551 1,083 12,727 2,080 
Totals . . 8,119 119 1,206 13,272 2,452 452 


Does not ‘include 1,198 cattle, 57 bogs 
and 129 sheep bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 





Armour... 924 1,016 1,021 12,608 
Swift ..... 1,755 839 1,221 13,481 
Blue 
Bonnet . 391 29 231 
Per 592 67 145 
Rosenthal. 254 26 one 
Totals .. 3,916 1,977 2,618 26,089 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
June ll week 1948° 
Cattle ...... 149,836 132,881 164,610 
ED ecesoss 267,268 219,980 349,108 
Sheep ...... 76,996 79,985 115,799 


*Totals do not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 16.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, ant to choice: 


160-180 Ib. ..........- $17.25@19.50 
OS —epeeraepetinecteetes 19.25@ 20.00 
240-300 Ib. ......-..+- 18.00@ 20.00 
800-860 Ib. ........... 17.50@19.25 

8: 

270-860 Ib. ........64- $16. 17.50 
“550 Ib. ........4-. 13.00@15.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 


estimated actual 
ee 28,000 34,000 
GOES TB. cocensaen 29,500 31,500 
SUMO BBL... cccccee 33,000 32,000 
> SNR 30,000 34,500 
BURO Tire ccccescccs 28,000 33,000 
Jaume 16.......... 26.000 27.500 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending June 11: 
AT 20 MARKETS, Week Ended: 
Cattle Hogs 


June 11 ....239,000 
June 4 ....211,000 3852 
1948 


TOMO BD oc cccccccccesvcccseess 302,000 
SG ©] cdvecchvceeseebereeten 283,000 
SE osk0-6ca0 co0epedhd d0n4daen 434,000 
BEE \e60006.655400020 060% 00068 279, 
BE nedeavcevavccejimadipatal 212,000 
AT 7 MARKETS, Week Ended: 
Cattle Hoge Sheep 

June 11 ....174,000 247,000 69,000 
June 4 ....149, 238,000 000 
1948 ....... 181,000 371,000 101,000 
re 216,000 233,000 193,000 
BRED: Cocneds ,000 173,000 5,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended June 4 were reported to THe Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 


ture as follows: 


GooD VEAL 
STEERS CALVES HOGS* 
oP Good and Gr. Bl 
YARDS + 1 Ib Choice Dressed 
PEED ign Gotncderesed $25.00 $32.35 
entreal 25.95 33.40 
Winnipeg 24.28 30.64 
SE nent eecdwanees 23.00 30.00 
Edmonton 22.00 30.50 
Pr. Albert 21.00 30.35 
Moose Jaw 21.00 29.85 
Saskatoon 25.50 29.85 
Regina 21.75 30.35 
Vancouver cece 30.90 





*Dominion government premiums not included. 


LAMBS ‘ 


Good 
Handyweights 
7. 20 


: 8: : BEBE: 
: 8: : SBBS 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 








WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended June 11, as given by the USDA: 





STEER AND HEIFER: Carcasses Noe ms une 11, 1949. a. oes Sheep 
Week ending June 11, 1949. 9,959 Saas Seu tee sae 20,545 | NORTH ATLANTIC Cattle Calves Hogs & Lambs 
Week previous ........... ae. Leer sy ee . New York, Newark, Jersey City..... 8,426 13,548 37,581 34,017 
Same week year ago....... 8,887 PORK CURED AND SMOKED: Baltimore, Philadelphia ............ 6,201 1,687 29,733 1,563 

_ . , NORTH CENTRAL 

cow: 4 Week ending June 11, 1949. | 668,406 | Cincinnati, Cleveland, Indianapolis. 11,783 4,589 51,926 8,699 
Week ending June 11, 1949. 1,165 Gala dul eee bee 908 '561 Chicago, Elburn ................... 26,428 8,574 62,628 8,550 
Week peevions Saetanes és 4 MIRO WHEE THSE HHO. ..++++ ’ St. Paul-Wisec. Group’.............. 25,112 20,049 69,027 4,150 

ame week year ago....... 2, . . , i, iD Mis bn Gicdé is vay hbo 6m 11,355 7,334 64,624 12,774 
; LARD AND PORK FATS: MMI Gone pe CUT, dni pao Codon 10,816 173 18,842 2964 

BULL: Week ending June 11, 1949. Hg 829 DON is iO bad eb he cubeeeieeuaks 19,52 955 36,240 8,983 
Week ending June 11, 1949. 1,013 Week previous ........... 243,457 ROOD: ic ob dae co dph sarees 0% te 12,993 4,517 31,922 10,016 
Week previous ..........- 943 Same week year ago....... 154,554 Iowa and So. Minn.*..........2....- 14,876 6,975 134,176 16,945 
Same week year ago......- 678 ee BR eee 4,781 2,429 12,412 Sg 

VEAL: SOUTH CENTRAL WEST®............ 20,934 5,774 48,070 40,611 

LOCAL SLAUGHTER - ° 7 " 
Week ending June 11, 1949. 17,947 ROCKY MOUNTAIN® ..............3. 8,121 22 11,862 5,082 
Week previous ........... 11,784 STEERS: Oe ee A A 17,927 3,779 27,478 26,766 
Same week year ago....... 95 Week ending June 11, 1949. 6,720 ET WOMEN'S 653 Bas nesaoe iededavsqis 99,273 80,715 636,516 181,120 
LAMB: Week previous .......... 4,745 See WOE GODS icc ince cccseccvendss 169,565 74,219 575,872 162,810 
< Same week year ago....... 6,856 Total same period 1948............. 212,5:i 99,991 S47, 246, 
Week ending June 11, 1949. 32,792 . ‘ 
30,182 nie ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Week previous ........... cows: : 6 - ‘ ae 
Same week year ago....... 37,466 > Green Bay, Wis. *Includes St. Louis National Stockyards, BE. St. Louis, Ill., 
Week ending June 11, 1949. 1,149 | and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
MUTTON: _— are Pk ink eal boy City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, -—- F. a Lea, 
ame week year ago....... Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
nM adeeenotag 3/931 ° Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *In- 
Week previous ........... 3 1 BULLS: ~ “ 
Same week year ago....... 6,229 __, | cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Week ending June 11, 1949. 557 | Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes Los 

HOG AND PIG: Week previous ........... 492 Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

Week ending June 11, 1949. 19,692 Same week year ayo....... 832 NOTE: Packing plants included in above tabulations slaughtered approxi- 

Week previous ........... 16,3385 (CALVES: mately the following percentages of os slaughter under Federal Meat Inspec- 
ys ; ~ * @ a ° > o. 

Same week year ago....... 6,923 Week ending June 11, 1949. 13,548 — during April 1949—cattle, 76.3; calves, 63.6; hogs, 72.2; sheep and lambs, 

PORK CUTS: Week previous ........... 11,507 ana 
Week ending June 11, 1949.1, 445, ane Same week year ago....... 12,834 
Week previous ........... 2,235,353 HOGS: SOUTHEASTERN RECEIPTS 
1.938 agenda 2,184,861 “Week ending June 11, 1949. 37,581 ‘ 

BEEF CUTS: a | a Se teeeeees oor Receipts of livestock, as reported by the Production and 

bs ve ye Owe eeses i. : poe . . . 
go A pad eadienppedl 5 Sir oasanaat Marketing Administration, at eight southern packing plants 
Same week year ago....... 127,130 Week ending June 11, 1949, 34,017| located at Albany, Columbus, Moultrie, Thomasville, and 

VEAL AND CALF: Week previous caWadse te 24,836 Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
Week ending June 11, 1849. 23,185 ae, ae 16 | hassee, Florida, with comparative figures for the previous 
Week previous ........... 28,552 Country dressed product at New ° 
Same week year ago....... 5,914 York totaled 5,407 veal, 87 hogs and | week and the same week a year earlier, were as follows: 

54 lambs in addition to that shown 

LAMB AND MUTTON: above. Previous week: 4,321 veal, 51 Cattle Calves Hogs 
Week ending June 11, 1949. 6.097 hogs and 30 lambs. Same week 1948: | Week ended June 10...............-0000cceceees 1,579 22 3,736 
Week previous ........... 5,594 veal, 2 hogs and 56 lambs. Week previous ......... mia ...1,416 323 4,497 
Same week year ago....... 318 tIncomplete. Cor. week last year........... . -2,568 662 4,880 








CLASSIFIED ADVERTISING 


as 8 words. Headlines 75¢ extra. List PA E IN ADVANCE 
i $025 pe. sting CLASSIFIED ADVERTISING YABL 








te tg i etees 2 yeh ree dditional or box b 
“Position wanted,” special rate: mini dvertisements 75¢ per line. 
So ah nes. Gwin 


Unless Specifically Instructed Otherwise, Al! Classified Advertisements 
Will Be Inserted Over a Blind Box Number 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SAUSAGE EXPERT 

Up-to-date with 40 years’ practical and theoretical 
experience in the manufacture of a complete line 
of quality sausage, wieners, loaves and specialties, 
when necessary using own formulas of piquant 
seasoning, also hams and picnic roulettes for smok- 
ing, tenderized boiling and roasting. New curing 
and pumping methods with guarantee of best re- 
sults. Artificial color on all kinds of sausage not 
necessary. Put in a real good system to make uni- 
form product all year round at minimum cost price. 
= out any sausage trouble in a short stay, 
also sm trouble placing men where best qualified. 
I travel east, west, north and south to small, 
medium and large packing plants. Just write and 
you will hear from me. W-127, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
EXPORT REPRESENTATIVE: Seeking permanent 
connection. Experienced in this field, lucrative con- 
tacts in 12 countries, speak 6 languages fluently. 
Age desirable to meat industry, aggressive, mar- 
ried, of good habits, presently employed. Satisfac- 
tory recommendations available. W-148, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 


MANAGER or SUPERINTENDENT 
Of beef, veal and lamb plant. Can produce. Know 
all operations. Have eastern and western contacts. 

. W-147, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, IL. 
SUPERVISOR: Smoked meat, sliced bacon and 
euring cellar foreman. 22 years’ experience. Able 
to handle L_ A successfully, Experienced in proc- 
essi dried beef. W-161, THE NATIONAL PRO- 
VISI NEI 11 Bast 44th St., New York 17, N. Y. 
SAUSAGE MAKER: German, 23 years’ experience 
in all t of sausage and loaves. In or near Chi- 
=F. -149, THE ENATIONAL PROVISIONER, 
8. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


CURING FOREMAN: Wanted for small plant, to 


sary. 





Cincinnati 25, Ohio 








EXCELLENT 


YOUNG MAN WITH 





SLOMAN, 
82 TENTH AVE., 





specféd house. 
entire operation, 








BEEF ‘MAN 


The E. Kahn’s Sons Co., Cincinnati, 
wishes to obtain the services of a man 
to take charge of the beef department. 
Thorough knowledge of beef grading 
and trading ability is required. Ac- 
quaintance with the eastern beef trade 
is desirable but not absolutely neces- 


Write or phone 
E. Kahn’s 
Box 37, Stock Yards Station 


WELL FINANCED BROKERAGE FIRM OFFERS 
OPPORTUNITY 
BROKERAGE 
INGHOUSE EXPERIENCE 
CHARGE OF NEW CHICAGO OFFICE. 
LYONS BROKERAGE CO., 
NEW YORK 14, N. Y. 


SAUSAGE MAKER: Must be capable of taking ¢ com- 
plete charge of sausage kitchen 
Must be thoroughly familiar with 
including smoking and cooking. 
Give experience and references. Midwest territory 
experience preferred. W-114, 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


BOOKKEEPER & OFFICE MANAGER 
Excellent opportunity for an experienced man to 
manage an up-to-date office and a force of 10 to 
15 employees in a modern sausage factory. Plant 
location in the mid-west. Please state experience 
and salary expected. Address replies to Arthur 
Dunham, P.O. Box 66, Fremont, Nebraska. 


SUPERINTENDENT: Medium sized packing plant, 
St. Louis, Mo. area, has opening for experienced 
plant superintendent, thoroughly experienced in 
sausage manufacture, pork curing and processing, 
as well as beef and hog slaughtering, cutting and 
rendering. Replies strictly confidential. W-136, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


CURING MAN 
Experienced curing man with knowledge of smok- 
ing and bacon slicing wanted by southern packer. 
Give full details of your experience and back- 
ground in first letter. W-137, THE: NATIONAL 
a 407 S. Dearborn St., Chicago 5, 








Sons Co. 


Phone Kirby 4000 





BROKER: Wanted experienced provision broker for 
packinghouse trader for large Chicago broker. Re- 
plies held in strictest confidence. Must include 
background, experience and salary requirements in 
reply. W-139, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 

SALES ROUTE FOREMAN: Experienced in selling 
quality meat products and supervising salesmen in 
New Jersey. Replies confidential. Give particulars 
about yourself and your experience. W-138, THE 
NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N. Y. 

SAUSAGE MAKER: Must be first class man ca- 
pable of producing full line high quality products. 
Able to work up formulas, figure costs and handle 
help. Top salary to right man. W-152, 
TIONAL PROVISIONER, 407 8. Dearborn St., 
eago 5, Ill. 

WANTED: Progressive sales representative or job- 
ber now calling on meat trade, to sell fast grow- 


TO ALERT 
OR PACK- 


ASSUME FULL 





TO 





in federally in- 
Chi- 





THE NATIONAL 





take complete charge. Give age, experience, salary 
expected. W-160, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
SAUSAGE MAKER wanted for packing house jn 
the central states. Able to bone and take full 
rr. W-142, THE NATIONAL PROVISIONER, 
407 S. Dearborn.St., Chicago 5, I. 


cago processor. 
business and 


Must 





W-150, 
Dearborn St., 





Chicago 5, 


COST ACCOUNTANT: Ww pated by progressive Chi- 


preferably 
capable of controlling complete set-up now in use. 
State experience and salary 
THE NATIONAL PROVISIONER, 


ing. competitive dry sausage line of exceptional 

euality. Satisfactory commission arrangement. W- 

have background in meat 157, THE NATIONAL PROVISIONER, 407 8. 
age 25 to 40. Must be Dearborn St., Chicago 5, > 





SAUSAGE MAKER wanted. 30 to 42 years of age. 
Steady job and good wages for man with ability and 
excellent references. Write Delfrate Packing Co., 


ideas in first letter. 


407 ‘8. 





Il. Box 276, Slovan, Pa. 
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—CLASSIFIED ADVERTISING— 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





GRINDERS 


PRICED TO SELL 


Enterprise #166, 8%” plate, 15 HP motor, gear 
drive. 

Boss, Jumbo #61, with NEW 25 HP motor, NEW 
head, screw and hopper. Silent chain drive. 

Enterprise #176, 8%” plate, gear drive, no motor. 

Cleveland, #4EK, NEW head, 2 HP single phase 
motor. 

Cleveland, #7-E, Type B. 8%” plate, 15 HP 
motor. 

Hobart, 2 HP motor, single phase. 

Regal, NEW—1% HP motors, #32 head (2 each). 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 


MEAT PACKERS—ATTENTION 
2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 
1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2000 gallon jacketed, agitated, Kettle. 
12—-Stainless jacketed Kettles, 30, 40, 60, t gallon. 
30—Aluminum jacketed Kettles, 20, 40, 80, 100 





gallon. 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 
1—Cleveland Meat Grinder, type 7E-B, 15 HP 
otor. 
2—Anco 3’x6’ and 1—Anco 4x9 Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, Ine. 
14-19 Park Row New York 7, 
Phone— Barclay 7-0600 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or A> is. Ditters 
and Associates. Morlan. Pennsylvania. 


PRACTICALLY NEW Baby Boss hog dehairer, 4 
point stars 3 phase 7% HP 1800 RPM 220 volt 
motor. $1,000 takes it. St. Cloud Packing Com- 
pany, 14th St. & 3rd Ave. 8., St. Cloud, Minn. 


KNOCKING PEN: Bargain. Globe #10803. Never 
used. $308.00, f.0.b. Boston. Boston Tram Rail 
Co., 9 T Wharf, Boston 10, Mass. 


HELP WANTED 


SALES MANAGER: Small progressive packer re- 
quires the services of an aggressive man capable 
of taking complete charge of sales department. 
This position offers excellent opportunity for man 
who can produce results. W-153, THE NATIONAL 
PROVISIONER, 407 8. Seartewe St., Chicago 5, 
Til. 























RENDERING PLANT wants at once an experi- 
enced man qualified to manage complete plant and 
territory in Illinois handling shop materials and 
animals. Give complete information at once by 
wire or letter. W-155, THE NATIONAL PROVI- 
SIONER, 407. 8. Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 


MEAT PACKING PLANT for sale. Located in the 
middle west. On main line of Santa Fe RR running 
east and west, a few miles from the Flint hills in 
Kansas, close to livestock markets, 80% of hogs 
and cattle purchased at plant yards. KILL 
FLOORS: 2 beds cattle, 18 to 20 head per hour, 
4 hog liné, 70 to 80 per hour. COOLERS: 1 cooler 
200 head and 1 cooler 150 head cattle or 450 hogs 
and 1 freezer which will hold one car load. RE- 
FRIGERATION: 2 York machines. 2 boilers, 90 
HP, 2 rendering cookers, loading dock on main- 
line, 50 acres of land, home town labor, no unions, 
low taxes, own water supply. This plant is under 
government inspection. Will sell at 30% of value, 
owner in bad health and wants to retire. Plant 
only operated 6 months. FS-143, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
ml 














LOS ANGELES 


FOR SALE: California Corp. doing a wholesale 
meat gnd retail food market business, $850,000 
annual gross mainly for wholesale end. Excellent 
net profits, serving major outlets, good buildings 
and equipment, clear. Available short time. $125,- 
000. Owner retiring. 


W. F. Graham 
206 S. Spring St., Los Angeles 12, Calif. 


The National Provisioner—June 18, 1949 





PLANT FOR SALE ; 

Modern meat packing plant with mod- 
ern equipment. Designed for federal 
inspection. Equipped for slaughtering 
hogs, cattle and all processing. Plant 
located in Huntsville, Alabama and af- 
fords wide market. Cash or terms. 
Inspection invited. 


RECONSTRUCTION FINANCE CORP. 
2300 Comer Building, 
Birmingham, Alabama Phone 4-5711 


For QUICK SALE or LONG LEASE: Slaughtering 
plant, Union Stock Yards, Chicago, government in- 
spection, killing capacity 4 to 500 thousand hogs. 
75 to 80 thousand cattle annually. Ample refrigera- 
tion, switch track facilities. FS-118, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi 
cago 5, Ill. 

Complete sausage factory in middle west, capacity 
35,000 pounds per week, doing nice business but 
must be disposed of at once due to other interests. 
Approximately $15,000 will handle. Balance will 
earry back to responsible party. FS-144, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Il. 

PACKING PLANT in new building, live stock 
plentiful, trade territory very good. Located in 
mid-west. An unusual opportunity, at a price to 
move, FS-145, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, . 
SLAUGHTERING PLANT for sale or long lease 
at a bargain. Newest and most modern slaughter- 
ing plant in metropolitan New York, recently com- 
pleted. Capacity 400 cattle and 1500 veal or lamb 
per day. FS-146, THE NATIONAL PROVISIONER, 
11 East. 44th St., New York 17, N. Y. 

FOR SALE: Slaughtering establishment in college 
town of 12,000, excellent opportunity for some 
packer to establish branch house. Building, equip- 
ment and 10 acres ground. Everything complete for 
immediate operation. . Box 92, Crawfordsville, Ind. 


MUST SELL IMMEDIATELY 


Modern rendering plant. Dead stock and offal. 2 
cookers. Finances make sale necessary. FS-162, 
z= NATIONAL PROVISIONER, 407 8. Dearborn 
, Chicago 5, Ill. 

ack SALE: Modern killing plant, only 3 years old, 
slaughtering beef, calves and lambs. Killing ca- 
pacity 75 to 100 cattle, or 400 calves a day. 
Separate living accommodations go with plant. 
Located in Lewes, Delaware, 2% hours from Bal- 
timore, Washington, D.C., or Philadelphia. For 
further information write J. Spevak & Co., Ine., 
116 8. Central Ave., Baltimore 2, Md. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y. Phone EVergreen 9-5953. 


FOR SALE: Complete process and know how of 
manufacturing ‘“‘SKIN’’ prophylactics from sheep 
bung caps. Will set up plant anywhere. FS-119, 
THE NATIONAL ‘PROVISIONER, 407 8. Dearborn 
St.. Chicago 5, ml 






































Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 

P.O. Box 6669 Los Angeles 22, Calif. 
CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


HOG + CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent Order Buyer 
Sami S. SVENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, fll 











WATCH THIS COLUA 
FOR WEEKLY SPECIALS 





Sausage Plant Equipment 


Equipment from closed down plant, located West 


* Coast, all first class condition: 


9519—SILENT CUTTER: 38B Buffalo, 15 
HP with starter, extra set knives, 
Taylor Thermometer ............... $ 950.00 


motor & starter...........scesceuees 00 
9521—STUFFER: Globe, 200%, va 

stuffing cocks, tubes, loaf stuffing 

tube attachment ...........sesss0: 475.00 


9524—-CASING APPLIER: Buffalo, ceiling 
mounted with motor................ 125.00 

9525—BOILER: Munds, 15 HP, complete 

with feedwater pump, condensate, 
sump pump, valves, etc............ 1350.00 

9526- ss Lo ne Lipton #6, late 
OO ara 425.00 

9527_ SMOKEHOUSE CONTROLS: (2 sets) 
z. oe with valves and filter 400.00 





O28 — — hanging § circular 
QE ok 00 nh acces 6 eeas 0h bade 3800.00 
9529- Ain PU RIFIERS: () Ray O Zone, 
75 amp., 2 tube, both.............. 75.00 
9530—STEAM COOKING CABINET: Le 
— vapor type, 48’'x42” — ther- 
meter and Penberthy heater..... . 150.00 
9531 WRAPPING TABLE: Monel, “e wide 
x 14 long, with bing............... 400.00 
9532--SAUSAGE STUFFING TABLE: 
stainless, 46° wide x 142” long, al- 
Ne BO casos eptnsidnvscestenese? 175.00 
9533-—-COOKING TANKS: (8) 86x48"’x 
30” with lids, perforated bottoms, 
— on legs, Taylor thermometers, 
cesecavan kes d600 0 synbontns Keim 125.00 
9534 MEAT TRUCKS: (20) 21”x42"x16” 
GE 5 CUED sc ctocécuconedtasabinves 15.00 
9535. SAUSAGE CAGES: (12) 4 station, 
42” long for 36” sticks, each....... 10.00 
9536— ng MOLDS: (45) Mepaco, stain- 
pressed steel, with lids, 12”x 
4’x4" GRE oc ccrcervetercdedueyten 6.00 
S & Smokeh 
O47 28 paeeee: Automatic, used 1 
¢Rovesdess 0 0in pabaiedbade At $1505.00 
9543 SILENT CUTTER: 25% Boss, 1752 
OD URW ob bcs 00200640004 s0R ees 435.00 
9503. STU 'FFER UNIT: Boss 4002 Stu 
er, complete with 1% HP Air ne 
— A. tank, NEW Boss 1% Meat 
oetocgvedehsiadons atnttee 750.00 
9541 STUPFER : Randall }00Z#, 2 valves, 
PT I Pros 625.00 


9542— MIXER : 225 Buffalo, 15002, 15 HP. 825.00 
7978—MIXER: Buffalo #3, 700 cap.,-7% 

HP motor, recond. & guar., reduced. 595.00 
9544—GRINDER: Sanders, 30 HP........ 590.00 
0423-—-FLAK ICER: York, model DER 10, 

self-contained, complete, SPECIAL. 900.00 


Rendering, Lard & Miscellaneous 


1140— gk ge agae PRESS: NEW, orig- 
al crate, Anco, 150 ton.......... $2300.00 

9181 AY DRAULIC PRESS: Anco, 600 ton, 
WHE. GOORER BOG. 0 6oc ccs whee etsces 3350.00 

9539-—COOKERS: (3) Dry Rendering, Anco 

Laabs, 10° long, 5’ dia., 15 HP mo- 
tors & starters, each.............4. 3400.00 

9502 a ae, 4x7, used 

secbhs 0¢benenh dtu 2200.00 


motor, erlieder 26” in we tha 1675.00 

7974- me WASHER: Dup 33, 36” 
gear head motor driven........ 450.00 

9538 HONE CRUSHER: Mechanical, mo- 
or driven, 20 HP motor........... 835.00 

9540. LAND PUMP: Anco, ‘motor drive, 
Sey, 2 EP MOO... ccctececdeaes 245.00 

9478 BLOWS: (5) Gephart, 20’’x22’’x 

’’. guar. Ist class cond., 8 ton 
caits $400.00 each; 2 ton.......... 215.00 

9545—-HOG HOIST: Boss Jr. jerkless, 12’, 
MT Sop 6.ccceis ubetaaeenaheskheoe 905.00 


CUE. 600 cgsis ever cusenscehvenshnnt 1150.00 
1548 TRAC K SCALB: 

Graph, 20002 cap... ....6cecncecees 140.00 
7970—BAND SAW: se” Jones Superior.... 350.00 


T yy ZO PAN 2 
of items above, or in 
bh rn of surplus and 





BARLIANT AND COMPANY 


—@- oo mmm - oft, 


7070 M. CLARK ST. + CHICAGO 26 AL, + SHoldrake 3-3313 




















The New York Times of June 11 contained a column-long 
story, “Guinea Pigs Teach Good Eating Habits,” which stated 
that “boys and girls at Public School 54 who used to consume 
hot dogs and soda pop for lunch took a lesson from some guinea 
pigs and now they eat vitamin-packed meals that include milk, 
fruit and vegetables.” In a letter to the editor of that paper the 
American Meat Institute’s department of public relations de- 
fended the hot dog as a good, substantial food, for growing 
children or other human beings: “‘A frankfurter on a bun con- 
tains nutrients which make the sandwich almost a complete 
meal in itself. The bun contains the good nutrients of bread. 
The frankfurter, being a meat product containing a mixture of 
beef and pork, contains the good nutrients of those two meats— 
complete protein, B vitamins and minerals.” 

The letter added that the guinea pig is neither carnivorous 
nor omnivorous but a herbivorous animal so his nature is to 
eat fruits and vegetables, and that guinea pigs have been 
known to starve to death rather than eat meat, which is not 
food to them. It concluded by suggesting ‘‘that children should 
not be confused with, or by, guinea pigs.” 

The Institute’s public relations department also took excep- 
tion to an article in the current Cosmopolitan magazine regard- 
ing hot dogs which implied that horsemeat might be “slipped 
into” frankfurters, even in federally inspected establishments. 
The editor of Cosmopolitan in reply explained to the AMI that 
a part of a paragraph which “inadvertently” had been omitted 
from the article would have specifically stated that this would 
be impossible in a federally inspected establishment. The 
Institute, however, took the position that horsemeat would 
not be used by any reputable manufacturer of frankfurters, 
regardless of whether or not the plant was federally inspected. 


x wk 


Butchering courses at Pennsylvania State college are not 
limited to men students. This spring 13 girls completed train- 
ing in slaughtering and meat cutting. P. Thomas Ziegler, pro- 
fessor of animal husbandry, said that the coeds make good 
meat cutters but “have a tendency to trim too close for profit.” 


xk k 


Mrs. Maria Ferrigno, Wakefield, Mass., arrested recently on 
a shoplifting charge, was found to be wearing a specially-made 
pair of canvas bloomers with long pockets in which police said 
they found 4 lbs. of steak and six veal chops. 


x kk 


Purdue university experimental farm has placed hogs under 
electric lights to see whether they will eat more feed and thus 
grow to market weight faster, as has been found true of chickens. 
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The firms listed here are in partnership with you. The products 
and equip t they f e and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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THE PRIDE OF DOZENS OF BACON PACKERS... 





sell your sausage-| 
it got to look good” 


to Mrs. Consumer... 


(PIRI ic 
cing: age nee WE RE 
a ae ee 


Fine quality sausage calls for 
fine quality natural casings—There's none finer 


than SWIFTS SELECTED NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are eco- 

nomical casings of fine quality. 
Processed and calibrated to bring 
you faster stuffing and more uni- 
form products. For your best sau- 
sage grades of Ring Bologna, 
Polish Sausage, Liver Sausage, etc. 


2 SWIFT'S BEEF BUNG CAPS—closely 
fatted to improve finished ap- 
pearance. Swift processes them as 
quickly as possible for freshness 
and perfect color. For Cooked 
Salami, Bologna, Veal Sausage, 
Capicolli, Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uniform, 

superior quality casings for 
Liver Sausage and Dry Sausage. 
As with all other Swift Selected 
Natural Casings, these are care- 
fully graded and selected. 





OUR sausage sales often depend upon how your sausage looks to con- 
sumers. And because they see the casings first; the casings you use become 
all-important. 

That’s the big reason why you should always specify Swift’s Selected Natu- 
ral Casings—the quality standard of the industry. 

Swift takes special care to meet every requirement for quality sausage and 
specialty meats manufacture. Swift’s Selected Natural Casings are minutely 
inspected under pressure to eliminate flaws—they’re precision measured to 
insure uniformity as to size, length and strength—they give you speedy, effi- 
cient production. 

When you order Beef Rounds, Bungs or any of Swift’s Selected Natural 
Casings, you can be sure you’re gettimg the finest uniform quality natural cas- 
ings. Order a trial shipment from your Swift salesman and prove it to yourself. 


Or wire, write or phone the nearest SW VF 7 E COMPAN. Y 


Swift Branch Office today. 














